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AMERICAN CANS 


Are users of Hole and Cap Cans keeping pace 
with the canning industry in development and 
progress? Are they not carrying a self-im- 
posed handicap, both as to cost of packing and 
quality of product? 


Canned Foods in SANITARY CANS are 
preferred by the trade—from jobber to con- 
sumer. 


Why not get an even start with your neighbor 
for 1917? The starting point—THE SANI- 
TARY CAN WITH THE SANITARY GAS- 
KET. 


American Can Company 


THE JOURNAL OF QUALITY—NOT QUANTITY 
PERSONAL—INTIMATE—TOUCH WITH THE WHOLE INDUSTRY 
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THE CANNING TRADE 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) / 


MADE BY THE 


JOHN R. MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the two upper spindles, coarse grind the 
fruit which passes down to the fine saws on the two lower spindles; 
from there it falls into a tub underthe machine. Machine is well 
braced and the workmanship is of the best; gears are cut from the 
solid, and saws are milled from solid blanks which gives a cutting 
edge to.two sides of the tooth. Hopper and discharge shoots are 
lined with white pine. 


ESTABLISHED 1894 


W. L. HINCHMAN, PH. G. 
CONSULTING CHEMIST 
EXPERT IN CANNING AND PRESERVING 
AND FOOD MANUFACTURING 
HADDONFIELD, N. J. 
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WHEELING CANS 


Excel in 


and 


CLEANLINESS 


JOHNSON-MORSE CAN CO. 


WHEELING, W. VA. 
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THE CANNING TRADE 


Your requirements are 


Accurate and Uniform Labeling 


and to give you practical and satisfactory results they must 
be furnished by a labeler that is of durable construction, that 
can be easily cared for and that will stand up and operate 
under the strain of your short, swift bottling season. This 
year you can count on all these points from 


World Labeler, Improved 


because our designers have made a special study of your work 
and developed a jcatsup wiper mechanism operating on a 
positive mechanical principal. This properly designed wiper 
together with our reputation for building machines that stand 
the pace, make it possible for you to be sure in advance of an 
entire absence of trouble for the canning season so far as 
labeling is concerned. 


Let us Talk this over by Mail Now Then Both of Us will be ready when the Rush Comes. 


World Labeler, Improved 


ECONOMIC MACHINERY CO., Worcester, Mass. 


THE RUST PROOF CAN 


WRITE us for a SAMPLE | we will mail you a HANDSOME the trade WANTS. A BRILLIANT LACQUERED RUST PROOF CAN, 

> > e that cS LA UER- 
that CRUBE CAN rst ING EASY. The MACHINE E that is used by many of the most 

HANDSOME because it is of a BRILLIANT GOLDEN COLOR prominent, canners in the UNITED STATES, ten times its TRIFLING 
and immediately ATTRACTS the eye of a CUSTOMER. 


THIs isthe COMBINATION that the trade APPROVES and is what a eee ee 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. Sole Manujiacturers Blaine, Wash., A; 
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THE CANNING TRADE 


Ayars Machine Company, 


CORN SHAKER 


FOR SHAKING CANS OF 

CORN BEFORE SHIPPING TO 

GIVE THE CONTENTS A RICH 
~ CREAMY APPEARANCE. 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamitton, Ont., Sole Agents for Canada. 
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DECORATED TINS 


Packers requiring their Name and 
Brand Lithographed on Cans in- 
tended for Export or Domestic 
use, will find it to their advantage 
to submit specifications to us. 


To take care of the increased 
Export demand for American 
Canned Foods, we have perfected 
several combinations of Colors 
which will absolutely withstand 
the intense heat of Processing. 


Naturally—the cost exceeds that 
of Paper Labels—but not as much 
as has been generally supposed. 


We decorate the Sanitary style of 
Cans only. 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Jobbers wondering if the high prices will continne—Not 
much chance for declines—Goods all out of first hands. 


With No. 3 standard tomatoes quoted at $1.25 as rock 
bottom, and some asking’ $1.30 to $1.35; No. 2 strong at $1, 
and No. 10 racing for the $5 mark, it is not much wonder 
that old operators in the market are asking what the out- 
come will be of this unprecedented condition. Never before 
in the history of the canning industry have such conditions 
been witnessed at this time of the year, and yet the man who 
considers the condition inflated and insecure rather than 
genuine, is the exception, and not the rule. Jobbers and 
brokers believe that the goods have passed so completely 
out of the canners’ hands that there is no possibility of any 
material declines, and this would seem to be the case. If 
the canners are not holding any considerable amount of 
goods, they, at least, will have no chance to break the mar- 
ket, and the jobbers most certainly will not. This is proven 
by the way the jobbers are refusing to resell their goods 
in a wholesale way. Usually, when there is a sharp advance 
on goods which these jobbers have bought at low prices—as 
they did this season—there comes a heavy selling by the 
jobbers; a taking of profits as they term it. But there is 
none of this this year. Evidently the jobbers need all the 
goods they own, and are fearful that they cannot replace 
them at even present prices, otherwise they would most cer- 
tainly be sellers at today’s prices. 

The fashionable price on all articles of canned foods 
is $1.25 per dozen, at the cannery, whether it be tomatoes, 


‘ corn, peas of the heaviest selling kind, kraut, baked beans 


or spinach, and some of the articles have left that mark 
far behind. ‘The market is today a record, and that is the 
only way to report it. 

Every article is given in detail elsewhere in this issue, 
and there is no need to rehash them here, for conditions are 
about similar in all sections. Quotations are largely a thing 
of the past, and the market is purely nominal, by which is 
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meant, that the holder of goods can name his own prices 
and usually gets them without much quibble. 

The rumor factory is busy with guesses on the tomato 
pack of this season, and we have heard this week as high as 
13,000,000 cases given as the probable pack, and this by 
a man who should know, because of his position. Some 
might attempt to argue that if this is true then the present 
prices on tomatoes are all too high; but these men forget 
that the demand for all articles of food is heavier than the 
country has ever seen before, and as flour, potatoes and 
beans, to say nothing of meats of all kinds, are even pro- 
portionately higher than canned foods prices, even this large 
pack of tomatoes will prove a drop in the bucket. Tor- 
merly, under old conditions, this size pack would have been 
ample, and while we have said that the country can eat 
15,000,000 cases, annually, under the present demand this 
figure will have to be advanced. So the supply must be 
looked at in a different light to former times, and the reali- 
zation must come that the country will eat up every can of 
food now in sight long before new goods ‘can be produced. 
The serious question is where to find goods enough, and not 
what the price is. 

And along this same line the canners must begin to 
make ready for next season’s work. They face a demand 
greater than ever before, and they must more nearly meet 
it than they have this season. To do so they will have to 
increase producing capacities, and prepare for larger in- 
creased supplies. It is not too early to begin to consider 
For the can men are worried as to a 
sufficient supply of tin plates at any price; the box men are 
facing a serious situation in lumber, and the label men are 
having all the trouble they want with advancing prices of 
paper and threats that the supply men will be cut off en- 
tirely. The supplymen should begin their campaign now, 
and the canner who is wise will get his supplies in—and not 
only ordered, but in 


these things now. 


as soon as he possibly can. 


THE MEETINGS IN CHICAGO. 


This week has been a notable one for the number of 
meetings of canners in Chicago. The Western Canners’ Asso- 
ciation met there on Tuesday, the 17th, and the account of it 
you will find in this issue. 

The various Sections of the National Canners’ Association 
also held meetings of their Advisory Boards. An account of 
the meeting of the Fruit Section will be found herewith, but 
the meetings of the Pea and Corn Sections will have to wait 
until next week for appearance, and we are compelled for the 
same reason to withhold the full account of the National Exec- 
utive Committee meeting, which did not adjourn until late 
Thursday evening, and content ourselves with a brief synopsis 
of what they did at this important meeting. 

Last, and not least by any means, was the meeting of the 
Executive Committee or Board of Directors as they call them- 
selves, of the Machinery and Supplies Association, which met at 
the La Salle Hotel, in Chicago, on Thursday, the 19th. Among 
other things, this always live and helpful—to the canners— 
Association did at this meeting was to vote $500 to the Na- 
tional Canners’ Association as a contribution towards general 
expenses, the up-keep of the laboratories, etc., and then to hang 
up a prize of $100 and a medal to be awarded to the individual, 
each year, who accomplishes the most for the canning industry. 
This monetary and medal prize is a voluntary offering of the 


supply men to induce greater efforts towards progress in the 
canning industry—a sort of Noble prize for the best efforts, 
No body of men in the country has ever done more to promote 
the welfare of an industry than have the machinery and supply 
men to the canning industry since its earliest days, and this 
latest step is one on which they cannot be too warmly com- 
mended and congratulated. 

At the meeting of the Executive Committee it was shown 
that the finances are in excellent shape. It was announced 
that the Wisconsin University Box Testing Machine would be 
on exhibition, and working, at the Annual Convention in Cleve- 
land in February. 

The Shrimp and Oyster Section of the National Canners’ 
Association was approved. The Corn Section announced the 
completion of its arrangements for a daily market report, and 
it was announced that these reports would be commenced in 
January, 1917. 

A National Cost Accounting Committee was formed, con- 
sisting of the Chairmen of the various sectional bodies. This 
will bring this question to a focus and insure some lasting and 
trustworthy method being decided upon for all kinds of canned 
products. 

The question of the return of swelled canned foods came 
up and was discussed at length, but no action was taken on it. 

The Arbitration Boards of the Southern Wholesale Gro- 
cers Association, appointed at the national meeting of that As- 
sociation last June, were put upon the same basis as those of 
the National Wholesale Grocers’ Association. 

It was decided that in the future any proposed advance in 
the freight rates would be protested by the Association, and 
the canners’ interests carefully looked after, as they have been 
in the past. 

A String Bean Section was formed, but the details of this 
new body will be worked out and completed at the Hotel Iro- 
quois on October 27th. Packers of this article should take 
notice accordingly. 

The session was a good one, lasting all day, and there 
was a good attendance of all members, and keen interest dis- 
played in all questions, with no lost motion in the action, and 
no waste time. An excellent lunch was served to the mem- 
bers, as well as to the members and delegates to the other 
bodies meeting in the city at the time and upon its completion 
the session was resumed, with the results mentioned in brief 
above. 

The Executive Committee of the National Canned Foods 
and Dried Fruit Brokers’ Association met at the La Salle Hotel 
on Thursday also, and had a most interesting and helpful ses- 
sion. All members were present, but we will have to defer the 
account of this, as we have with the others until next week. 

Next week there will appear in The Canning Trade a more 
complete and detailed account of the transactions. 


To Save Money See the 


“Wanted & For Sale” Ads 
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HIGH SPEED 
SLITTER 


CENTER, FRICTION FEED 


Fitted with an extra heavy 
crucible steel shaft, mounted 
in solid bearings, bronze 
bushed. End thrust bearings 
eliminate lateral motion. 


No burrs or curved blanks. 


Double edgecuttersfurnished, 
giving double the service. 


Provisions are made for a 
grinding attachment. 


i" Ask for Leaflet, 29-F 


The Max Ams Machine Co., Bridgeport, Conn., U. S. A. 


AGENTS—Berger & Carter Co., San Francisco, Cal. 


Geo. G. Suddock, Seattle, Wash. 


ATLANTIC CAN CO. 
CANS 


OF 


HIGHEST 
QUALITY 


BALTIMORE 


WELL ER-MADE 


POWER TRANSMISSION MACHINERY 


No matter whether you have 1 or 1000 Horse Power 
to transmit, by belt, ropes, gears or chains, we have 
the equipment to do the work in a satisfactory and 
economical manner. 


FOR OUR FULL LINE SEND FOR 
GENERAL CATALOGUE P 20 


WELLER MFG. CO. 


CHICAGO. 14 
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The New York Market 


The market in an unusual condition—Everything moving around the $1.25 mark—No 
relief in sight—Predictions of $1.50 tomatoes by Jany. 1st—Corn high and none offer- 


New York, October 20, 1916. 


The Market.—Perhaps the most remarkable feature of the 
market during the week was the advance of full standard No. 3 
tomatoes to $1.25 and the refusal of $1.20 in a number of in- 
stances. Never before has such a condition arisen in the trade, 
and it influences the market of the other varieties. Corn is up 
to $1.20 for standards, with no offers. The conditions are such 
that no possible relief from the present shortage seems prob- 
able. To go down through the list designating each article 
would be only to prepare a catalog of advanced and advancing 
prices. The situation seems unprecedented and buyers need 
hardly expect more than temporary declines until the new sea- 
son’s goods are ready for delivery. Some talk of future sales 
is heard, but the packer who attempts to make future sales 
now is working in the dark. It is quite impossible to even 
guess what the situation will be next year, and future sales 
must necessarily be more or less uncertain under such condi- 
tions. 

Tomatoes.—Sales totaling six cars of standard No. 3 were 
made at $1.20@1.25 f. o. b. factory. Later bids of less than 
$1.25 were refused, and as near as the market can be named 
it is at least $1.25, and perhaps higher. The tendency is up- 
ward and some enthusiastic individuals are looking for $1.50 
before the close of the year. Information from all sections 
seems to indicate that tomatoes are scarce and higher instead 
of lower prices are coming. No. 2s are quoted at 95c@$1.00 
f. o. b. factory, while No. 10s are quoted at $4.50@4.75 for 
Maryland and $4.80@4.90 for New Jersey pack. California 
No. 10s are quoted at $3.60@3.70 and hard to find at those 
figures. Jobbers have bought lately from second hands, who 
are ready to shade prices just enough to induce purchases, and 
such transactions are reported liberal. California No. 2% are 
offered in a small way at $1.05 f. o. b. Coast. 


Corn.—While the market is strong, it is more or less nom- 
inal, absence of imiportant movement contributing to a more or 
less nominal condition. Good State or Western standards are 
searce below $1.20, Maine is a shade firmer, but as packers 
are not offering, the situation is unchanged. Maine packers 
will deliver an average of 50 per cent on contracts, it is said. 
Southern Maine style pack is quoted at $1.15 @1.20, and hard 
to get at those figures. A good deal of cheap corn is held by 
jobbers and this may prevent the market going out of bounds. 

Peas.—Offerings are a shade more liberal at 95c for early 
Junes and $1.00 for sifted stock f. o. b. factory. Movement 
seems to be confined to actual requirements and sales are 
chiefly in small lots. It is quite impossible for holders to de- 
termine what the situation will develop, though no one sees 
anything but high prices ahead. 

String Beans.—wNo offerings are reported from first hands, 
and second hands sell but sparingly, even at what appears to 
be high values. The supply is understood to be very much be- 
low early expectations and holders are confident of still higher 
prices to come. No. 1s are quoted up to $2.25; No. 2s, $1.40, 
and No. 3s, $1.15. 

Baked Beans.—The situation has not changed during the 
week, except that the price is firmer, and sales are made at the 
higher values. Plain No. 2s are $1.15 and plain No. 3s, $1.50. 
Movement is restricted by these high quotations and business 
lags. 


Asparagus.—All stock in this market is held up to out-_ 


side figures. Most buyers take only small lots, and holders re- 
main firm in their views. Mammoth white is firm at $3.00 and 
mammoth green at $2.50. White tips, 20-30 to 65-75s, are 
quoted at $2.60. 

Succotash.—Not much is available in any quarter and No. 
2s are quoted up to $1.20. Even this fails to bring out any 
important quantity.. Shortage of both corn and beans has so 
much reduced the supply of succotash that all deliveries will 
be cut down. 

Spinach.—Canners pushed up the prices again this week 
on all sizes and buyers are now paying the highest price for 
years. No. 2 is quoted on the spot at 97%c; No. 3s, $1.25, and 
No. 10, $4.00. 

Beets.—The market is bare of stock in first hands and all 
quotations have been withdrawn. Not many are left in second 
hands and on these prices are high and tend upward. 
Pumpkin.—Movement into consumption increases, but 


ing—Offerings of peas more liberal—No string beans offered—All articles on advance. 


Reported by Telegraph 


high values restrict purchases and business is confined to actual 
necessities. Maryland No. 3s are held at 80c and Western No. 
10s at $2.40. 

Squash.—Movement is slow and holders demand 90c out- 
side for No. 3s. Here and there it is possible to buy at 85c, 
but the supply available at that figure is small. 

Sweet Potatoes.—Large buyers have investigated the mar- 
ket somewhat of late, but it cannot be learned that much actual 
buying has been done. Maryland standard No. 3s are held at 
90c and No. 10s at $3.00. 

Fruits.—A fair interest is manifested in all offerings and 
the tendency in the market is toward firmness. All grades ap- 
pear to be in moderate stock and buyers frequently have diffi- 
culty in securing the supplies they want. The position on the 
Coast is probably the strongest in years. 

Peaches.—Southern pack are held a shade more firmly and 
increased interest is noted. Sales of No. 10s are reported at 
$2.75 f. o. b. factory. No. 3s are held at 85c and No. 2s at 
65c factory for unpeeled. Table grade No. 10 seconds are 
quoted at $5.00 factory. California No. 2% lemon clings are 
held firm at $1.70 for extra standard and $1.55@1.60 for 
standards. Yellow free are quoted at $1.90 for No. 2% extras 
and $1.70 for 2% extra standards. Movement appears to be 
restricted at the moment. 

Cherries.—Better grades appear to be wanted in somewhat 
larger lots, but. high prices tend to restrict movement. Cali- 
fornia extra standard 2%s are quoted at $2.70 and Southern 
standard red No. 3s are held at 80c. 

Pineapples.—Hawaiian pack seems to be in good demand, 
and sales are made at outside values. No. 2% extras are 
quoted at $2.00. with 2% standards at $1.70. No. 2 extras 
are $1.60 and No. 2 standards $1.35. Southern pack is not 
offered freely and prices are firmly held. Maryland No. 2 
sliced, fancy, $1.65 and extras $1.45. For grated fancy is 
priced at $1.55 and extra at $1.45. 

Apples.—State No. 10s are held up to $2.40 here. Some 
holders have withdrawn from the market, pending a more ac- 
curate knowledge of the pack. All canners are higher in their 
ideas and the era of low prices seems to have passed. 

Berries.—All varieties are held with confidence and hold- 
ers refuse to make concessions. Prices have tended upward 
recently and supplies are too short to admit free offerings. 
Further advances are indicated by the sentiment of holders. 

Salmon.—Spot red Alaska is firmer, with stocks in small 
compass. Holders are quoting $1.87% @1.90, with little avail- 
able at the inside figure. Nothing is offered on the Coast at 
less than $1.65 f. 0. b. Medium red talls are offered at $1.45 
laid down to arrive. Pink talls are practically unobtainable 
below $1.12% here and chums are $1.07@1.10. Only a mod- 
erate demand is reported from jobbers. Retailers seem to be 
but poorly stocked and in some instances they have refused to 
nine 4 because the old retail price for single cans no longer pre- 
vails. 

Sardines.—Domestic goods are in fair demand at the ad- 
vance named last week. The run of fish continues light, but 
packers appear to be putting up all they can. The supply is 
almost certain to be short and lower prices are impossible. 
Quarter-oil key cans are quoted at $3.50 and keyless at $3.30. 
Quarter-mustards in key cans are $3.65 and keyless $3.30. 
Imported varieties are scarce and many of the favorite brands 
are unobtainable. Norwegian smoked quarters are held at 
$14.50 and French boneless quarters at $20.00. Portuguese 
cee quarters are quoted at $22.00 and Dingley quarters at 

Tuna Fish.—Sales. have been made at $9.50 on No. 1 flat 
cans. Spot prices are higher and tend upward under light 
stocks. Quarters are quoted at $4.00 and halves at $6.00. 
These figures are uncertain, for a sharp rise may come any day. 

Oysters.—Packers send letters to factors here telling of 
the poor outlook for the coming pack and higher prices seem 
probable. Five-ounce are quoted at 871%4c, 8-ounce at $1.30, 
and 10-ounce at $1.55. All others have been withdrawn. 

Lobster.—Not much movement on the spot because of high 
prices. But supplies are reported light and the price tendency 


upward. No. 1 flats are held at $5.00 and No. % flats at $3.00. 

Shrimp.—The market price is firmer, but spot demand is 
small and quotations here are little more than nominal. 
1s are held at $1.00 and No. 1% at $2.00. 
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High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Sanitary Can Double Seamer, No. 71-K 
Automatic Turrets and End Feed. 
Speed 75 a Minute. 


The machine is fully automatic and takes cans from 2% to 4% inches in diameter 
by 2 to 5% inches in height. Cans are always in view of the operator for in- 
spection. Cans stand still during double seaming. Cans may be easily removed 


between first and second spindles. Improved automatic positive end feed. 


Patented quick change head; can be changed for different diameters in about 5 
minutes. Independent seaming head for each diameter. No adjustment of rolls 
necessary. Adjustment for heights made by one hand wheel moving entire 


mechanism preserving correct alignment. Every bearing an anti-friction bearing. 
Special oil tight packing glands on spindles and main shaft. Friction clutch 
drive giving instant control. Automatic turret mechanism entirely independent 
of seaming mechanism. 


Machine may be taken apart and reassembled regardless of position of seaming 
head and turret. Timing of parts is unnecessary. 


Patented 


E. W. BLISS CO., 25 Adams Street, BROOKLYN, N. Y., U. S. A. 


Chicago Office: 622 W. Washington Boulevard. Detroit Office: Dime Bank Bldg. Seattle Office: Atlantic & Utah Sts. 


FIRE INSURANCE CO-OPERATION 


The Basis of Security and Minimum Cost 


The co-operation of the canners of high financial standing at the Warner Inter-Insurance Bureau 
has conclusively shown that the strongest fire insurance indemnity is secured at a cost of from 
30 to 50 per cent less than stock company costs. 
At the present time the Warner Inter-Insurance Bureau has insured about 1,000 risks of the representative Canners in the United States. 
Fire Insurance Co-operation practised by the Canners Exchange Subscribers a tWarner Inter-Insurance Bureau is constructive, 
upbuilding, safe, sound and economical. It is managed absolutely in the interests of the policyholders. It is a prime factor in 
your economic success and you want to become a co-operating policyholder now. 


Illustrating Savings Made by Policy Holders 
Expense and 
Guarantee Fund 
Years - Name of Subscriber Deposit Net Cost Saving 


8 (Name of the subscriber *$66,497.34 $40,878.24 $25,619.10 
| 6 will be given upon ap- 30,373.87 17,877.22 12,496.65 
| 5 plication to those inter- 61,786.09 47,036.67 14,749.42 

8 ested. ) 16,832.66 10,342.48 6,490.1 8 
| 8 40,034.92 28,910.85 11,124.07 
27,082.63 19,070.76 8,011.87 


The above savings were added to their profits. You can make the saving also by sending your orders to 


Lansing B. Warner, Incorporated 


104 South Michigan Avenue, Chicago 
CANNERS EXCHANGE SUBSCRIBERS AT WARNER INTER-INSURANCE BUREAU 


ADVISORY COMMITTEE 
Geo. G. Bailey, Chairman Chillicothe, O. Frank Van Camp... ........... San Pedro, Calif. 
George N. Numsen, Treas...Baltimore, Md. Lansing B. Warner, Secy......... Chicago, Ill. 
* The Expense & Guarantee Fund Deposit is comparable to the premium paid to Stock Companies 


£ 
: 
9 
N 
. 
| 
: rae . 
if 
. 
| 
| 
| 


10 


NEWS OF NEW YORK 
Interesting Items Gathered in the Leading Market, 
About Trades and Traders . 


By ‘‘HUDSON”’ 
Special Correspondent of ‘“‘The Canning Trade” 


State No. 10 apples have advanced to $2.35 f. o. b. fac- 
tory. Western No. 10s are hard to find below $2.30 factory. 
Uncertainty regarding the output and higher cost of tin plate 
and labor are responsible for this advance. The tendency is 
still upward and some expect further advances in the near fu- 
ture. 

John A. Wallace, of Hopkins & Co., of Befalo, bought 
canned foods in the West Side market this week. 

Frank Settle, of Davis & Co., well-known dealers of 
Gloucester, Mass., visited the West Side markets this week. 

William A. Robertson, of Robertson & Danby, Louisville, 
Ky., bought goods in the West Side market this week. 

One sale of 1,000 cases of spot pink salmon was reported 


at $1.15 f. o. b. here. Some holders are asking $1.20. Prices 
are now the highest ever known. 


Cut stringless beans have grown very scarce in the past 


few weeks. No. 10s are now quoted at $5.00 f. o. b., and the 
tendency is still upward. 

Lemon cling peaches are disappearing on the Coast and 
$1.70 is quoted on No. 2% extra standards, with $1.50 on 
standard grades f. o. b. Never have fruits been so closely 
cleaned up. The total output is estimated at 3,600,000 cases. 
Last year it was 5,153,000 cases, and for five years has aver- 
aged 4,876,600 cases. One broker quotes No. 2% extra stand- 
ard yellow peaches at $1.75; seconds, $1.40; standards, $1.45; 
water grades, $1.30 f. o. b. Coast. No. 2% extra white clings, 
$1.90; extra standards, $1.70; standards, $1.50; seconds, $1.30. 
Cars are scarce for prompt shipment. 

Considerable No. 1 tall medium red salmon is offered to 
arrive at $1.50 laid down. A wire from the Coast quoted No. 1 
red Alaska talls at $1.70 f. 0. b. Coast. . 

Because of the scarcity of squash and pumpkins buyers are 
looking for sweet potatoes. Southern holders are strong and 
quote No. 3s at 90c; No. 2%s at 87%c and No. 10s at $3.00 
f. o. b. factory. 


A sale of 1,000 cases of pink salmon was reported for in- 
terior delivery. Price unnamed. A bid of $1.12% was refused 
and some holders ask $1.17%. 

A. C. Lawrence, of Lawrence & Co., Hartford, Conn., was 
a trade visitor one day this week. 


No. 10 standard green string beans are reported higher in 
the South, with $3.75 f. o. b. factory quoted for prompt ship- 
ment. 


Walter J. Townsend, a well-known broker, has returned 
from a trip through the packing sections of the State with a 
rather lugubrious view of the situation. 

Southern No. 10 apples are offered for prompt shipment 
at $2.10 f. o. b. factory. State canners ask up to $2.50 f. o. b. 


A. W. Sisk, of A. W. Sisk & Son, Preston, Md., says that 
the tomato market has responded to the advancing influences 
in a way to surprise both sellers and buyers. He predicts still 
further advances in the near future. 

One sale of six cars of standard No. 3 tomatoes was made 
at $1.20@1.25 f. o. b. factory. Later bids of less than $1.25 
were refused by canners. This establishes the market firmly 
on that basis, the highest ever known for any considerable 
quantity at this time of year. 

Sales of No. 3 standard Southern pears have been made at 
$1.00 and extra standards at $1.10 f. 0. b. factory. Stocks are 
everywhere reported light. 

A wire from California told of an advance to $1.55 on No. 
2% standard lemon cling peaches. The opening price was 
$1.30 f. o. b. Coast. 

Southern canners have made another advance in No. 3 
spinach. The offerings are $1.30 for No. 3 f. 0. b.; No. 2s, 
$1.10, and No. 10s, $4.00 f. 0. b. factory. Stocks are reported 
light and in small compass. 

No. 2 State succotash has sold at $1.25 f. o. b. factory. 


C. A. Paterson, of Colt & Co., Chicago, bought goods in 
New York this week. 
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S. F. Stanton, of Stanton & Marsh, Hartford, Conn., was 
a trade visitor this week. 

A lot of No. 10 extra California Bartlett pears was of- 
fered at $7.00. Bids of $6.00 were refused. 


A lot of No. 1 pink salmon due to arrive was offered at 
$1.12 % laid down. 

Brokers and jobbers say they are having difficulty in find- 
ing iomatoes, corn and peas at prices quoted by canners, be- 
cause they are apparently sold up on their offerings of this sea- 
son’s output. Jobbers are taking a good profit on goods they 
hold, but they are afraid to sell because they fear they will not 
be able to replace what they sell at reasonable prices. They 
say it is one of the most peculiar and uncertain markets they 
have ever known. 

Robert Soule, of the Merrill-Soule Company, of Syracuse, 
N. Y., was in the West Side markets a day or two this week. 

One sale of 2,000 cases of standard Maine style corn was 
reported at $1.20 f. o. b. factory. 

G. A. Langhorn, of Langhorn & Co. Madison, Wis., bought 
goods in the West Side markets this week. 

Traffic congestion is so bad on the Pacific Coast that buyers 
of car lots of canned foods must wait at least thirty days for 
them to come through. 


One authority places the pack of tuna fish at not more than 


50 per cent of last ei while the sales were at least one-third 
larger. 


George A. Clayton, of Clayton & Brown, Philadelphia, was 
a West Side visitor this week. 

A. L. Rich, of Rich & Co., well-known dealers of Sedalia, 
Mo., was a buyer in the West Side markets this week. 


Letters from Maine say that corn packers will deliver not 
exceeding an average of 50 per cent on 1916 pack. The qual- 
ity is good. 

Tomatoes are causing all interests a good deal of anxiey. 
Not over 13,000,000 cases this year, or, as one factor puts it, 
2,000,000 below requirements. Last year the pack went up to 
bare necessities. This year it will fall below, according to pres- 
ent indications, and that means continued high prices. Per- 
haps the worst feature of the situation is for the consumer. 
The era of low retail prices has gone, may be never to come 
back. 


Fred L. Dutton, representing the Grafton-Johnson canner- 
ies, Greenwood, Ind., was in New York this week. He says that 
60 per cent deliveries on tomatoes will be all the West will do 
this year. He made no estimate on corn. 


Brokers complain that they are useless about the market 
now. Canners reject all their offers and refuse to do business 
at any price they can obtain from buyers. Not in 30 years 
have conditions been what they are today. 

Frank Reynolds, of B. O. Bowers & Co., 
two-weeks’ vacation in Baltimore. 


C. H. Williamson, of D. A. Seaver & Co., well-known deal- 
ers of Columbus, Ohio, was a West Side visitor this week. 

One sale of 1916 pack tuna fish was reported at $4.00 for 
quarters, $6.00 for halves and $9.00 for No. 1 flats laid down 
here. 

Letters from California say that the total pack of aspar- 
agus this year was 972,550 cases, compared with 760,000 cases 
last year. 

Bidding on the 6,000 cases of No. 1 red Alaska salmon for 
the Navy Department was limited to four firms. Their bids 
were: Seeman Brothers, for the lot, $45,876, or 14.96c a can 
for Brooklyn; 15.68c for Philadelphia; 15.83c for Norfolk. 
Reeves, Parvin & Co., $48,000, or 16c a can for the whole 
three. R. C. Williams & Co., $49,204, or 16.36c for Brooklyn 
and Philadelphia, and 13.67c for Norfolk. L. De Graff & Son, 
$52,925, or 17.5¢ for Brooklyn and 18c for Philadelphia and 
Norfolk. Under ordinary conditions at least ten firms would 
have bid. The price is only a shade under the market and the 
highest in years. 

William C. Todd, of R. A. Frank & Co., Seattle, Wash., was 
a grocery trade visitor this week. 

Some Southern packers are offering 8-ounce oysters in a 
small way at $1.25 f. 0. b. factory. The output is reported ex- 
tremely light. 

W. A. Titus of the Tombler Grocery Company, Easton, 
Pa., spent part of a day in the West Side markets this week. 
He reports much activity in groceries in his section, and bases 
his prediction of good trade upon good general business. 
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The Chicago Market 


Jobbers will not resell any canned foods—Evidently need all they have and don’t expect 
to be able to buy at lower prices—Buying California Tomatoes—Market nominal on 
corn—Peas firm—String beans too high to permit sales—Kraut now a 15c seller— 


Notes of this market. 


Reported by Telegraph 


Chicago, October 20th, 1916. 

No Sellers.—In testing this big market for offerings of 
canned foods in tomatoes, corn and peas, I find that there is not 
a jobbing house or wholesale grocery house in Chicago that is 
willing to sell anything in canned foods in a jobbing way. 

The significance of it is that they need all the goods they 
have got to fill their orders and to supply their retail customers. 

There is a great temptation before them to sell in a whole- 
sale way, as they can get more for their goods, higher prices, 
by so doing than by selling to the retail trade; but it is almost 


impossible to buy any staple article in canned foods in this city 
now in a wholesale way at any price. 


Those who read between the lines can understand, of 
course, that deliveries have been slow and greatly diminished 


from the face of the contracts, and that the situation is one of 
great stringency of supply. 


Canned Tomatoes.—The quotations from Maryland are 
strong at $1.25 for 3s standard, and $1.00 for 2s standard 
f. o. b. country points, taking a freight rate of 25c a hundred, 
but the buying is slow and buyers are very cautious and re- 
luctant to pay the price. 

Sales have been made this week of California No. 2% 
standard tomatoes at $1.20 f. o. b. canneries Pacific Coast, with 
a freight rate of 62%c per hundred, which makes the tomatoes 
cost $1.20 f. o. b. cars Chicago. I learn that about 10,000 
cases were purchased by our jobbers this week, and that the 
market is turning in that direction. 

These California standards are packed with pulp, that is to 
say, the tomato juice or pulp is filled into the can in lieu of 
water, and that seems to have made them more acceptable to 
some classes of consumers than otherwise. I have not heard 
of any purchases of extra standard tomatoes or fancy tomatoes 
being made in California, but think that there is no doubt that 
such purchases have been made. 


Nearly all the buyers are apprehending or expecting a re- 
action in the tomato market, but do not say why, except that 
they think that far more tomatoes have been packed than is 
generally known and that the heavy advance in price is largely 
attributable to speculation and manipulation. 


Some canner or supply man attending the Convention this 
week of the Western Canners’ Association whispered around a 
prediction that there would be a pack of fourteen or fifteen 
million cases of tomatoes this year. 


Well! I say that even if there is that, they are about all 
sold and in second hands and strong hands, and that the price 
is going to be maintained, and I have established some repu- 
tation as one of the minor propheths in the tomato evangelistic 
line. 

Canned Corn.—There is nothing doing. I heard of a can- 
ner in Indiana who announced that he had a surplus of one 
thousand cases of standard corn last week and that he would 
sell it at one dollar per dozen. He wrote ten brokers to that 
effect and got twelve orders for the corn, as two brokers sold it 
twice, hoping that another thousand would be found loafing 
around the cannery. 

The market is nominal on all kinds of corn. 


I learn that Burnham & Morrill’s latest announcement is 
that they will deliver 40 per cent of Paris brand Maine corn 
and 30 per cent of succotash on their contracts. 


Canned Peas.—The situation is strong and supply rather 
difficult to secure. There is an increased demand for sweet 
3s, 4s and 5s, and buyers are taking offerings and qualities that 
they have heretofore refused on price and on quality. Indiana 
and Illinois canneries have long since closed out all their peas, 
and Michigan, Wisconsin and New York now have the field‘ to 
themselves on peas and are not pushing sales. 


String Beans.—They are not salable at present prices and 


buyers will take nothing except in a small way and of the 
higher grades or qualities. 


; Canned Kraut.—I hear that fancy No. 3 New York pack 
is held at $1.35 cannery and that Indiana canners have put 
their price up to $1.25 cannery. 


They seem to have adopted the jobbers’ argument, and 
when they got kraut past the 10c per can price, they merely 
jumped it to the 15c per can basis and are holding it there. 

Notes and Items.—I have received a fine letter from an 
Eastern canner about the charge of buyers to the effect that 


canners and factors had manipulated the price of tomatoes and 
forced the big advance. 


I am holding it over until next week in order to study it 
and give to it the careful consideration it deserves. I will then 
publish it in this page. 


Twin Lecturers.—John M. Skillman, of J. M. Paver & Co., 
of Chicago, made a big hit this week as a lecturer before a big 
meeting of the hotel managers and stewards of Chicago at the 
Great Northern Hotel on the evening of October 16th. 

It was a duet, J. A. Lee, of Louis Helfer Company, Chi- 
cago, being the other sweet singer. 

It was a large meeting of about 135 hotel men and a 
number of the big Chicago buyers were present, including C. E 


Wilcox, Woody Stearns, Dan Stillinger, Harold White, A. G. 
Frost and others. 


Both lecturers answered queries for more than an hour, 
and considerable fun and good humor were intermingled with 
the information. Woody Stearns said it was the best entertain- 
ment he had seen since last he heard Webber and Fields. 

The meeting was presided over by R. H. Borland, president 
of the Stewards’ Club and manager of Hotel Alexandria, Chi- 
cago, and was a fine meeting as a tribute to his popularity and 
ability. 

: Friend F. Wiley, president of the Western Canners’ As- 
sociation, and Walter Sears, of Sears & Nichols Company, Chil- 
licothe, Ohio, came to the meeting and both made excellent 
talks to the stewards. 

John M. Skillman has not before been suspected of a high 
degree of ability as an entertaining and interesting speaker, 
but proved his claim to that distinction to the satisfaction and 
delight of everyone who heard him. 

The two brokers, Skillman and Lee, will deliver a monthly 
series of lectures to the hotel men of Chicago. The next will 
be on the third Monday of November (20th), and the subject 
will be ‘“‘Peas, String Beans and Spinach.” 


The lecture was illustrated with samples and a fine buffet 
lunch was served by the Stewards’ Club. The course of lec- 
tures is being given under the auspices of the Lecture Bureau 
of the Western Canners’ Association. 

Jobbers Wrathful.—Many of the wholesalers who have 
had their deliveries prorated heavily are loudly complaining. 
They say that they must deliver to their customers, the retail- 
ers, in full, and then get from the canners deliveries all the 
way from nothing at all up to 10, 20 and 50 per cent deliveries, 
and say that they are going to discriminate very carefully next 
year as to whom they make their future contracts with. 


They say that they appreciate the fact that crops have 
been bad in some localities, but that when the output is large 
and prices declining the pro rata contract fellows pile in 100 
per cent deliveries on them, whereas in a year of this kind they 
deliver 10 per cent or a little more, and sometimes nothing 
and hold that canners under a pro rata contract in a bad crop 
season just lie down and quit and do not even try to pack the 
goods and the pro rate is no rate. 


There is much to be said on both sides of this question, 
and wholesalers are undoubtedly suffering greatly from short 
delivery conditions. 


On the other hand, canners claim that they have done their 
best and could do no better. 

I have heard of one big tomato cannery which is deliver- 
ing only 10 per cent, and others who are asking that contracts 
be transferred to 1917, as they are unable to deliver any goods 
at all this year. WRANGLER. 
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J. B. HENDERSON & SON 


160 North Fifth Ave. Room 717 Chicago, Illinois . 
PHONE, FRANKLIN 5167 


CANNED FOODS ONLY 


There are only 43 Wholesale Grovery Houses in Chicago which we con- 
sider prompt pay and reliable. We sell them all and personaly call 
upon them all regularly. If you have canned foods you desire sold 
write us giving a description of the quality and quantity and we 
will promptly reply advising you of the price we can obtain. This 
is the largest and most active canned foods market in the United 
States handling a larger volume and variety of canned foods than any 
market in the world. You should be reliably represented here. We 
refer you to any Wholesale Grocery House in Chicago and to The 
Mid-City Trust and Savings Bank of Chicago as to our reliability and 
dependability. If it is good food and comes in a can we will sell it. 


“CONTINENTAL”’ 


Pick-Up Gums 


COLD Pick-Up Gums 
H OT Pick-Up Glues 


For All Can Labeling Machines 


THE CONTINENTAL MFG. CO., Inc. 
4611-15 W. Girard Ave., Philadelphia, Pa. 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS. 


INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. 
PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 


is wrested from you. 


A STITCH IN TIME 


If you are losing your grip in this market; your business is falling 
off or your profits diminishing, don’t wait until your last customer 


Analyze the Situation 


Once 


Remember, your competitors never sleep. Someone is ALWAYS 
AFTER YOUR TRADE. Get onto the reason without delay, and 
if it should appear that your account is not getting the attention to 
which it is entitled, that it is buried under a multiplicity of other 
interests and is being neglected—your course is clear. 


Write to 


BROS. 


INCORPORATED 


91 Hudson Street 


New York City 
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MEETING WESTERN CANNERS’ ASSOCIATION 


At the Sherman House, Chicago, October 17, 1916— 
A Discussion on Costs. 


The special meeting of the Western Canners’ Association 
scheduled for 10 A. M., Tuesday, and as announced in our last 
issue, was called to order by President Friend F. Wiley at 11 
A. M., with a fair attendance. 

Mr. Richard Dickinson, President of the National Canners’ 
Association, said a few words of greeting, and other speakers 


‘were called upon. Mr. Henry Burden, who is chairman of the 


Research Committee, strongly advised packers of all articles 
to refuse to sell futures of 1917 packing until after the first of 
the year. He predicts that the packing costs will be greatly 


advanced in 1917 and futures sold on the present basis of costs 
will net the seller nothing but a heavy loss. 


This short talk by Mr. Burden started the discussion on 
price of packing in 1917, and the entire day was devoted to this 
one subject. At this morning’s session an effort was made to 
arrive at some definite cost prices. Mr. Samuel F. Haserot, of 
Cleveland, favored the move. Mr. William Leitsch, of Wiscon- 
sin, also favered it, but particularly wanted to reach those 
canners who do not attend these meetings, as he believes they 
are the ones who know least about the actual cost of packing. 

He went into detail to explain why cans, boxes and every 
important item will be heavier in 1917 than in recent years. 

Mr. William Moore, of Hoopeston, Ill., and Mr. George W. 
Cobb, of the American Can Co., also spoke. Mr. Cobb was 
asked to say how much higher he expected tin plate to go, but 
he could only say that it is not likely to decline. He advised 
every packer to first get real knowledge as to costs before sell- 
ing any 1917 futures. He related a story of a packer who made 
$300 for his firm last season, but none for himself. His criti- 
cism was that such a poor manager was not worth any salary. 

Mr. George L. Wilson, field secretary of the National As- 
sociation of Master Roofers, made an excellent talk on cost 
accounting. He suggested that no attempt be made to fix a 
definite selling price, but simply that each and every canner 
report his sales, all offers made him, and all quotations or 
offers he made, to a central source as soon as made, and truth- 
fully. No packer’s or buyer’s name to be known to anyone ex- 
cept the central source. This is very similar to the Daily To- 
mato Market Report as now conducted, except that more com- 
plete information be filed, and this information be distributed 
to all members as soon as the buyer has secured his purchase. 

Mr. Wilson claims the running down of ‘“‘fake’”’ offerings, 
cut-price quotations, etc., will show each member whether he 
has thrown away his goods on account of a “‘bluff’’ by the 
buyer, or whether his price was in line with other packers’, the 
final result being: greater knowledge of true conditions. 

Some discussion continued, but the meeting soon after ad- 
journed for lunch. There were about seventy-five members 


who took lunch together, after which the afternoon session was 
called to order at 3.15 P. M. 


The Afternoon Session. 

About thirty members attended this meeting, and the talks 
on cost were continued. 

The booklet entitled “Standard Classification of Accounts, 
suggested by a Committee of the Corn Packers’ Division of the 
National Canners’ Association,’’ which was distributed at the 
Louisville Convention last February, was referred to as a guide. 
This, however, was only after an unsuccessful attempt to tabu- 
late the items which enter into the cost of packing corn, peas, 
etc. In the booklet referred to we find on page 14 the follow- 
ing itemized table of costs for packing corn: 


Per doz. cans 
Green Corn, at $8 per ton, less ensilage, plus cost of 


Mactory proportion of General Expense account........ .062 
.540 

In comparing these costs with the costs as experienced in 
1916 and the costs likely to prevail in 1917, the items were 
listed as follows: 


Cost per doz. 1916 1917 
Green Corn, averaging 600 cans per ton, at $9.. .18 18 
Caps and Cans ($14 in 1916, $21 in 1917)..... .168 .252 
Factory proportion of General Expense........ -062 -062 
SELLING. 

Discount and swells..... 

Brokerage on 90c sales... .018 

Traveling Expense...... 


Interest of investment... .01 Selling Expense 


Selling Department’s share in 1916 was. .06 


of the General Expense .031 


Comparison of Total Cost in 1916 and 1917.... .705 877 


In addition to these cost figures, a reasonable amount 
must be added for profit, so that it seems that 1917 future corn 
sold below 90c will show little or no profit. 


Some attempt was made to prove that the figures given, 
or used, are in excess of the actual facts. This assertion was 
warmly contested and Mr. Moore said if they are wrong, he 
wants to know it. He particularly asked that this table of 
costs be published by the canning trade papers, with the re- 
quest that they be studied by all corn packers, and that any 


packer who sees a mistake be requested to write his views for 
publication. In this way a free and beneficial discussion can 
be had, and the cost figures corrected. He wants canners to 
refer to their books, and then give the actual figures for their 
1916 pack, no names to be published unless requested. 


We hope our readers will comply with Mr. Moore’s re- 
quest. He and several other packers have promised to give 
their figures. 


Attention is called to the number of cans gotten out of the 
ton of corn. There is a difference of opinion—some claim it 
averages 650 cans per ton, others say less. What number do 
you get? Give your views, help settle this cost question be- 


fore selling 1917 futures. We will be glad to publish the 
data, with or without names. Specify what strain of corn you 
refer to. Country Gentleman is generally referred to in the 
above table. 


Mr. George E. Lichty, of Iowa, was much interested and 
helped arrive at the figures given above. 


= 


Mr. Walter Sears suggested that, notwithstanding the in- 
creased packing costs of 1917, he was in favor of holding the 
price down as low as possible, believing a price high enough 
to return a profit will restrict the consumption of canned corn, 
and hurt the business. 


Secretary George W. Drake approved this view, but others 
believed the corn packer is entitled to a fair profit every year, 
regardless of what the costs may be. 

Miss Pfeffer, an ardent advocate of canned foods, rec- 
ommended that the canners ask and get their fair and just 
profit in 1917. She pointed out that the housewife is quickly 
learning the economic advantage of canned foods, and ex- 
plained that other food products are now very high, so that 
she is of the opinion that canned corn at 12c or 14c per can 
is proportionately cheaper than many other foods. Mr. Drake 
said the 25 per cent cost increase which seems inevitable will 
cut consumption 40 per cent. 


A member, following The Canning Trade’s advice, then 
called upon canners to educate retail grocers to sell canned 
foods at the odd penny price, such as llc, 12¢, 138c, etce., in- 
stead of jumping from 10c to 15c at one leap. The latter 
method is the usual way, and a wrong way. 


Mr. Moore suggested a committee be appointed to follow 
up and bring to a satisfactory understanding before January 
ist, 1917, this cost problem. President Wiley thereupon ap- 
pointed such a committee, consisting of Walter Sears, chair- 
man; Albert T. Bacon and Mr. J. M. McCall. 

The meeting was then adjourned at the call of the Presi- 
dent. 


NOTE.—The total given for 1917 costs by Mr. Walter 
Sears, who was at the blackboard, was .778c. Our representa- 
tive gives .788c. This error may have occurred in the addi- 
tion, as the individual items were closely checked, but the ad- 
dition was changed each time that any one item was corrected. 
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OPEN TOP 


Messrs. W. W. BOYER & CO., 
BALTIMORE, Mp. 


a trial on a part of our pack last year. 


ESTABLISHED 1864 


HIGHEST QUALITY PACKER’S CANS 


WITH MAX AMS LATEST AND BEST CLOSING MACHINES NO. 128 
Single or in Tandem for Highest Speed Lines, Corn, Peas, Etc. 
COPY OF LETTER FROM ONE OF OUR CUSTOMERS 


Gentlemen:—We are in receipt of your letter of the 8th, and in reply will say that we are well satisfied with your 
Open Top (Sanitary) Cans and Closing Machines with which we operated our entire factory this season, after giving them 
We must say that your cans have turned out better than any we have ever used, 
either Open Top or Old Style for strong tight seams, freedom from leaks, and smooth, steady running of your Closing 
Machines, of which we now have two high speed tandem lines and one single machine. 

We will also say that your service has been all that could be desired in every respect. 


Very truly yours, SCHALL PACKING COMPANY, 


= MARYLAND 


(SANITARY) 


Baltimore, November 9th, 1915. 


By John W. Schall, President 
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PROGRESS IN THE MAINE SARDINE 
CANNERIES. 


The following letter from H. M. Loomis, director of in- 
spection of the sardine industry of Maine, with the accom- 
panying rules and regulations, is self-explanatory, to Hou. 
James Foust, Dairy and Food Commissioner, Harrisburg, Pa., 


and is so interesting as to be worthy of reproduction: 
“Dear Mr. Foust: 


Mr. Gorrell, Secretary of this Association, has written me 
regarding a published interview which appeared in the Journal 
of Commerce, May 2, and he has asked me to write you my 
views in regard to the matter which you discuss therein. 

As Mr. Gorrell has probably told you, the Association is 
now trying out an experiment of maintaining an inspection 
system in connection with the Maine sardine canneries. The 
majority of the canners have become members of this Associa- 
tion, and have pledged themselves to pack only sound fish, and 


to bring their factories into proper condition to meet the sani-_ 
tary requirements laid down by the Association. 


I take pleasure in enclosing herewith a copy of the require- 
ments which have been issued for the present canning season. 
If this inspection plan is a success, and the packers will 
hold together, and back up the Association in its efforts, I have 


no doubt that the same plan or a similar one will be extended 
to other canned goods industries. 


Almost without exception the canners have shown a spirit 
of co-operation, and have gone to considerable expense in meet- 
ing the Association’s requirements, and the prospects there- 
fore appear very encouraging. Yours respectfully, 

H. M. LOOMIS, Director of Inspection. 


Preliminary Requirements for Opening of Sardine 
Canning Season. 


1. The walls should be thoroughly cleaned and painted or 
whitewashed. 

2. The floors should be thoroughly scraped and scrubbed 
until clean. They should be made tight to prevent accumula- 
tion of dirt in cracks and to make it possible to keep them 
clean. Packing tables, machinery and all utensils should be 
thoroughly washed or cleaned. 

3. Separate toilets should be provided for each sex. The 
floors should be tight so that they can be readily cleaned. Un- 
less provided with a flushing system, they should be separate 
from the cannery. They should be screened, well lighted and 
ventilated. Sanitary toilet paper should be provided. 

4. Adequate lavatories adjacent to the toilets should be 
provided, with soap and clean towels. 

5. Suitable provisions should be made for the removal of 
refuse daily and to secure proper drainage in connection with 
the cannery. 


Requirements During Canning Season. 


1. Canners should see that the requirements contained in 


the circular letter of April 8th, addressed to the fishermen and 
boatmen are lived up to, covering the quality of the fish. 


2. Canners should see that the fish boats bringing fish to 


the canneries are kept clean and sanitary and provided with 
tight tanks. 


3. When fish are brought from a considerable distance, 
the last fish out of the boat, being in poorer condition, should 
be packed first, assuming of course that they are suitable for 
packing. 

4. The pickling brine should be changed daily or after 
each operation. : 

5. The flakes should be clean. A pair of revolving 
brushes and cleansing powder. consisting of a mixture of car- 
bonate of soda with a little caustic soda, are suggested for this 
purpose. 


6. The racks should be scrubbed often enough to be kept 
clean. 


7. Steam boxes and dryers should be kept clean. 


8. Flaking machines and other machinery should be 
cleaned daily or after each operation. 

9. Tables should be washed clean daily or after each op- 
eration. In case of wooden tables, the tops should be free from 
cracks and preferably of hard wood. 


10. The pans should be kept clean. They should not be 


stacked on top of each other in such a way that the bottom of 
the pan can come in contact with fish in the cans below. 


11. Fry baskets should be kept as clean as possible. 


12. ‘“‘Mush”’ pans should be emptied and vleaned daily or 
after each operation. 


13. The water in bath tanks should be changed daily or 
after each operation. 


' 14. The floors should be cleaned daily or after each opera- 
tion. 


15. The toilets should be provided with sanitary toilet 
paper and should be kept clean. 
16. The lavatories should be kept clean and provided with 


soap, clean towels and running water. They should be separate 
from, but near, the toilets. 


17. The hands and nails of employes handiing fish should 


be kept clean. Employes should wash their hands before be- 
ginning work and after leaving the toilet. 


18. The employes should wear washable clothing or 


aprons and change them frequently. Women should wear caps 
over their hair. 


19. Spitting on the walls or floors of the canneries should 
be prohibited. Cuspidors should be provided, if necessary, and 


should be kept clean. The use of tobacco by employes should 
be discouraged in the canneries. 


20. The cans in which the fish are packed should be clean 
and should be stored in such a manner as to avoid contamina- 
tion. The filled cans should be cleaned before packing for 
shipment. H. M. LOOMIS, Director of Inspection. 


A SUCCESSFUL FARMERS’ CANNERY. 


The industry has seen so many sad failures where farmers 
attempted to run their own cannery, that it may prove inter- 
esting to learn of one enterprise, pointed out by the special 
correspondent of The Cannery Trade. He says: : 

“This factory was opened in 1912, not having any prestige 
or acquaintance in the market, no ftures were sold: results 
were—a short pack in Maine. This firm was easily sold out at 
about 10 to 15c per dozen above the price obtained by others, 
and the same condition has applied every year since. No fu- 
ture sales, short pack each year. Sales made after others were 


obliged to pro rate deliveries, at probably 10 cents at least 
above the price sold at by others. 


In a sense this might be a recommendation ‘‘not to sell 
futures.”” On the other hand, had Maine been blessed with 
normal packs (or perhaps one or more over-packs) in these 


past five seasons, the tale would have been more sad, or 
sadder. - 


The local newspaper says: 

“The McWain corn factory, situated at East Waterford, 
is one of the few factories in the State owned and successfully 
operated by the farmers. The buildings were erected in the 
summer of 1912 by a corporation composed almost entirely of 
the farmers of Norway and Waterford. Upon its completion 
it was declared by those who knew to be the best equipped fac- 
tory in the State. The main building, where the canning is 
done, is three stories high. The corn, as it leaves the husking 
shed, is carried by machinery to the upper floor, where the 
cutters begin their work. Four girls and two men are em- 
ployed at these machines. On the second floor the corn and 
syrup are mixed for the cooker below. Here, too, the cans are 
started down the shaft ready to be filled with the partially 
cooked corn. As the filled cans slide along, the capping ma- 
chine places on each the cover and a soldering machine makes 
these secure. Two men, taking alternate cans as they pass, 
solder the center. A woman watches closely to remove any 
they miss. The sealed cans, packed in huge iron buckets, are 
lowered into the boilers for the final cooking. That com- 
pleted, the baskets are taken to the cooling tank between the 
main building and the packing room on the left. This is the 


fourth year the factory has been in operation.. Every year it 
has been a financial success and has put out an excellent 
brand of corn.” 
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Libby McNeill & Libby 


The people of the Civiliz- 
ed World, for more than 


a generation, have accepted 


Food 


Products 


As A Universal Standard 
of highest food quality 


Alaska Salmon 
Canned Meats 
Pork and Beans 
Spaghetti 

Soups 

Olives and 

Olive Oil 

California Asparagus 
California Fruits 
Hawaiian Pineapple 
Evaporated Milk 


CHICAGO 
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CONDENSED MILK IN BERMUDA. 
(Vice-Consul S. W. Eells, Hamilton, Sept. 29.) 


Bermuda annually imports some 15,000 cases (720,000 
tins) of condensed milk, of which 15 per cent is unsweetened 
or evaporated. There are only two dairies here, and, although 
there are quite a few privately owned cows and goats, because 
the pasturage is poor the majority of the peopie of the colony 
rely on condensed or evaporated milk. Recently a movement 
has been set on foot to regulate the fresh-milk trade from a 
sanitary standpoint, but the cost of fodder will never allow 


fresh milk to be produced at a price which Bermudians in gen- 
eral could afford. : 


That the milk problem is considered a serious one is 
shown by the fact that local newspapers have published a num- 
ber of articles on condensed milk—how it is made, its uses, 
especially as an infant’s food—-and its uniformity in quality 
as compared with fresh milk. One of these articles closes: 
“We could enlarge on the uses of evaporated and condensed 


milk, but probably it will be as well to let the makers tell their 
own stories in our advertising columns.’ 


Canadian and European Brands Favored. 


Evaporated milk stands the climate here and rarely, if 
ever, goes bad. The American brands of unsweetened milk are 
regarded by most dealers as the best, but, there is a prejudice 
among the consumers in favor of Canadian and European. 

Nearly all of the sweetened condensed milk comes from 
Europe, but of late years some has been imported from Canada. 
Both the European and the Canadian brands have given satis- 
faction. (Canadian condensed milk, in order to be of legal 
standard, must contain 7.7 per cent of fat, and it seldom hard- 
ens or otherwise deteriorates.) With few exceptions, however, 
American sweetened milk has become hard or the tins have 


swelled. These faults do not obtain in the American evapor- 
ated or unsweetened milk, which is sterilized. 


During the last few months, it is stated, the European 
companies, being unable to fill orders with European milk, be- 
cause of the increasing consumption in Europe and difficulty 
in transportation generally, have been having condensed milk 
manufactured for them in the United States and packed under 
their established labels, omitting, however, the words ‘‘Pre_ 
pared in England,” “Switzerland,” ‘‘Holland,” ete. This milk 


is inferior in every way. Over 90 per cent of the last importa- 
tion was returned to the United States. 


The European companies have resident agents in Bermuda, 
and within the past 18 months local agencies have been estab- 
lished by two Canadian firms. Only one American company 
of importance maintains an agency in the colony. Its milk is 


kept well up to standard, but the prices asked militate against 
sales. 


Sales Campaign Recommended—Prices. 

It would seem that now is an opportune time for Amer- 
ican condensed-milk firms to make a vigorous campaign to 
secure a larger share of the Bermuda trade. In order to do 
this it is strongly recommended either that local agencies be 
established or that firms send their salesmen to Bermuda more 
frequently, with the view not only of selling to dealers, but also 
of overcoming the prejudice of consumers. This means that 
American sweetened condensed milk must compare favorably 


with the Canadian and true European in quality and that the 
retail prices must at least be the same. 


Current wholesale prices, per case, c. i. f. Bermuda, are: 
Condensed, 25 to 26s. ($6.10 to $6.35); evaporated, 15 to 16s. 
($3.65 to $3.90). Condensed milk retails at 7 to 8d. ($0.14 
to $0.16) per tin and evaporated at 6d. ($0.12). Strictly 
speaking, there are no wholesale grocers in the colony, but the 


larger stores in Hamilton distribute to the smaller ones 
throughout the islands. 

(A list of Kermuda firms in position to handle condensed 
milk as dealers or agents may be obtained from the Bureau 
of Foreign and Domestic Commerce or its district and co- 
operative offices upon referring to file No. 80901.) 
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WAYS TO MEET ADVANCING PRICES. 


The entire grocery trade is agitated over the constantly 
advancing costs of their supplies, complaining that prices are 
now so high that there is no profit in them. And we are glad 
to note that quite a number of the jobbers’ journals are taking 


up the-question of penny advances on canned foods instead of 
the nickel advances. 


Speaking on this subject the Interstate Grocer gives the 
views of some New York jobbers and brokers, and it will be 
seen that there is considerable worry over the question of 
sufficient supplies in all lines, to meet demands. We quote 
the article which is from their New York correspondent 

“There’s nothing new in having some rattle-brained re- 
former get up and rant about the need for curtailing our ex- 
port of food products and their-ramblings are usually dis- 
counted, but when practical grocerymen begin to consider what 
can be done to curtail both export and domestic demand, it’s 


time to sit up and take notice. And that's just what local 
wholesalers are doing; and doing seriously. 


Every week finds prices steadily walking upward in the 
scale, but it seems to matter little if at all in the matter of 
consumption, for the consumers are making large money and 
living high. For once the great mass of the American people 
“want what they want when they want it,’ and apparently 
have the price. They may kick, but they pay also and grocers 


are wondering what will be the result, in this year of moderate 
crops and no accumulations in anyone’s store. 


A study of comparative wholesale prices was made here 
this week and the following figures were compiled: 


Oct. 10, May 10, Oct. 10,, 

1915. 1915. 1916. 
$1.02 $1.15 $1.58 
06% 07% 09% 

pound 10% 19 
.85 .80 1.25 
.65 .65 1.25 
.65 .70 .85 


And yet the demand is unbated and none of the grocers 
have anything like large or even comfortable stocks on hand. 
It appears to have been a season of such uncertainty that buy- 
ing was very cautious and any grocer with nerve might have 
bought the goods he has for less than he did pay, had he real- 
ized what was coming. Now they are wondering if something 
cannot be done to stop the pastime of feeding Europe as plen- 
tifully as we have been. 

“IT am giving serious thought as to what may be done to 
curtail our exports of foodstuffs,’’ admitted Arthur Williams, 
of R. C. Williams & Co., chairman of the Foreign Trade Rela- 
tions Committee of the National Wholesale Grocers’ Asso- 
ciation. 

“For more than two years we have been supplying Eu- 
rope with foodstuffs and lavishly at that. Well, that was all 
right, for we had big crops and. plenty to spare. The years 
1914 and 1915 will be memorable ones from the crop stand- 
point. But 1916 is different. It is a short crop year. Look at 
your wheat crop, your corn, pea, beans, raisins, tomatoes! 
Every crop is either short or barely an average. There is no 
abundance. And yet we go right on selling Europe with a 
prodigal liberality, utterly reckless of where it is all coming 
from. The Belgian Relief Commission alone has bought vast 
quantities of beans, and now we are short ourselves. 


Unable to Fill Orders. 


“Orders are coming in from our salesmen so fast that I 
don’t know where we are going to get the goods to fill them. 
It is not a question of price any more, for the orders are com- 
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ing in ‘at the market.’ There are orders that we know we 
cannot fill and we are returning them. Where does this de- 
mand come from? The people have got the money—more than 
they ever had before. The laboring man is earning big money 
and is spending his surplus. There may be a good deal of talk 
about high prices, but the public is paying them just the same.” 

Sig Seeman, of Seeman Brothers, said that he had never 
seen a time when foodstuffs were in such demand with the 
supply so short. ‘The big problem for us distributers,” said 
Mr. Seeman, “‘is where are we going to get the goods. There 
never was a time within my memory when stocks from the 
previous year were so completely disposed of at the beginning 
of a new crop year. The people are buying as they never 
bought before. They have got the money and they are spend. 
ing it. Labor is well employed and while there is complaint 
over the high prices of foodstuffs, there is no curtailment on 
that account. They are grumbling, but they are paying the 
prices rather’ than go without the Boods. And just at this 
time comes a season of short crops.’ 

Frank A. Aplin, of the J. K. Armsby Co., declared it to be 
a question of demand. ‘Demand is the thing you have to con- 
sider. If your demand is small, your supply may be small, too, 
but if your supply should be large and yaur demand large, 
you would be just where you were before. This year there 
is the enormous demand. Never before has the purchasing 
power of the masses been so great as it is today. In California 
products it is not a question of surplus, but of remnants. First 
hands are practically sold out. Values will be sustained and 
maintained, and in some instances advanced. When there is a 
large surplus of any commodity the jobber as a buyer is a 
necessity. When it is no longer in evidence he no longer car- 
ries the whip hand, or to use an old Roman phrase, he eats 
out of the seller’s hand, and that is what he is doing today.” 


MARKET FOR TINNED PROVISIONS IN THE 
STRAITS SETTLEMENTS. 


(Consul Harry Campbell, detailed as vice-consul, 
Singapore, Aug. 10.) 


There is in the Singapore consular district, as elsewhere 
in the Far East, a large- demand for canned provisions and 
fruits of all kinds. One well-known American firm is already 
in the market, and from information obtained it would appear 
that considerable business is being done. A growing demand 
is apparently among the Chinese and natives for canned fish, 
especially salmon. The Government statistics indicate that 
approximately $5,700,000 worth of dry and salted fish were 
imported into the Straits Settlements during 1915. These 
figures are given merely as an indication of the consumption 
of fish, the demand for canned fish being of course only a 
small proportion of the total, due to the higher prices that 
place such goods beyond the reach of the lower classes. 


Demand for Canned Milk—Preserved Fruits. 


A representative of an American importing and exporting 
concern passed through Singapore recently, looking into the 
possibilities for the sale of American canned milk. He reports 
a demand for canned milk in excess of the present supply, and 
states that it is his opinion that an excellent business in milk 
could be done if there were any certainty of prompt delivery 
of stock. The total imports of canned milk into the Straits 
Settlements during 1915 were valued at $2,660,538, United 
States currency, as compared with $3,140,517 for 1914, of 
which only $6,840 worth was imported from the United States 
for 1915 and $963 worth for 1914. There appears to be a 
good opportunity for the sale of American milk, if shipping 
facilities are available, on account of shortage of supplies from 
Europe and that there should be an excellent field for develop- 
ment of this trade after the war on a competitive basis, the 
foreign demand for American milk in various parts of the 


world indicating that the product is in favor with foreign con- 
sumers. 


There is a fair market here for dried and preserved fruits, 
the imports for 1914 and 1915 amounting to $540,480 and 
$676,760, respectively, of which only $21,721 and $23,155 
worth came from the United States. However, the Government 
statistics show $180,280 and $237,780 imported from Hong- 
kong, of which no doubt a considerable quantity originated in 
the United States, being transshipped or resold in Hongkong 
from supplies from the Pacific Coast. 


: 
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SAFETY FIRST 


Merchandise 
Storage 


This New Combination Merchandise Storage and Office Building is not 
semi-fireproof, but is fireproof. Insurance on merchandise is 15 3/10c. 
Every floor steam heated. 


Warehouse located within five minutes walk of all freight depots, and 
at the door of the richest agricultural territory on earth. 

We own and operate our own building, and are also bonded to the state. 
Switching charges absorbed by carrier. We solicit your Kansas City 
business on the basis of safety and service. 


BROKERS OFFICE & WAREHOUSE COMPANY 
“Brokers’ Building” KANSAS CITY, MISSOURI 


RENNEBURG’S 


Improved Steel Process Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2639 Boston Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE 


AUTOMATIC ROUND CAN 
For Sanitary or Open Top Cans 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 
at a speed of 125 Can Bodies per minute. 


It is eccentric driven throughout and has no cams; 
easily adjusted from one size to another and is 
entirely automatic, requiring no help to operate 
same. Write for particulars and prices. 


We Build a Complete Line of 
Sanitary Can Making Machinery 


WILLIAM ‘CAMERON, Pres. and Mgr. 


240 ASHLAND AVE. 


TORRIS WOLD & COMPANY 


CHICAGO, ILL. 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 


No. 


FLANGER, 157 
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Seattle Salmon Market 


Holders of Alaska Red Salmon made a nice spec—British Columbia packers all sold out 


—Alaska pack well up to average—Packers laying plans for next season’s supplies 
—An important transaction in Milk condensing circles. 


Reported by Telegraph 


Seattle, Wash., Oct. 20, 1916. 

Salmon.—The market has been firm all the week, with 
outside prices offered for good stock. Packers who can guar- 
antee delivery have no great difficulty in getting premiums for 
their fish. Holders of Alaska red salmon will make a good 
spec. as a result of their operations. On the other hand, can- 
ners who sold subject to approval of opening prices and who 
saw their contracts through, are about the most disgruntled 
bunch it would be possible to imagine. They are still sore at 
the big California interests that named a price ten cents under 
that put out by Puget Sound canners. 

Word comes from British Columbia that the total pack of 
sockeye salmon in that section this year was approximately 
200,000 cases. This is more than some had expected, but is, 
nevertheless, very small, even for an off year. British Co- 
lumbia packers are reported completely sold out of all grades. 
Packers on the other side get first shot at the European busi- 
ness, and in addition are sure of transportation being provided 
to move their fish. 

As the reports come in it commences to look as though the 
total Alaska pack will measure up fairly weil with previous 
years. It seems to be a fact that the late run of fish was heavy 
and that many canneries filled up; that is to say, filled all the 
cans they had. In some few cases additional cans were or- 
dered. The bulk of the late run, however, is so-called low 
grade fish. 

The Puget Sound pack of sockeyes was about 75,000 cases, 
as compared with a total of 185,000 cases four years ago, which 
is the corresponding year. The Puget Sound pack this past 
season was put into halves aimost without exception. 

As matters stand now conditions are about as follows: 
Reds, practically none obtainable. Medium reds, a few scat- 
tering lots available. Pinks, still in fair supply, but rapidly 
cleaning up on an advancing market. Chums, still available, 
but with holders inclined more and more to hold for higher 
prices. Straight carload lots of any one grade, difficult to 
obtain. 

The car shortage continues to be about the most important 
thing before Puget Sound operators. The supply is very lim- 
ited and the indications are that the shortage will continue at 
least until the end of the year. Asa result of the car shortage 
stocks are accumulating rapidly here, for vessels from the 
North are bringing in large lots. Some idea of the volume of 
Alaska salmon arriving can be gained from the fact that one 
day recently over $200,000 was paid out in this city to cannery 
ship crews. 

While still too early to be placing contracts for next sea- 
son’s supplies, packers are already commencing to lay plans. 
In view of the difficulty in obtaining prompt deliveries, it is 
said contracts will have to be placed earlier than usual this 
coming season. Packers look for no reduction in prices. In 
fact, many commodities needed will show a stiff advance over 
prices paid for supplies used during the past season. 

Charles F. Goodrich and E. A. Sims, the latter the well- 
known Port Townsend salmon canner, are making arrange- 
ments to start a large canning project on Vancouver Island. 
They have organized a company known as the Sidney Cannery 
Company, Limited, capitalized at $40,000. The company will 
take over the old Sidney cannery, but will put considerable cash 
into the enterprise and conduct it on a much larger scale. It 
is also said that in addition to canning fish, the company con- 
templates going into the fruit canning business. Both the 


men most heavily interested in this company have a large prac- 
tical knowledge of the salmon canning business. 

Fruit.—There is a lull in one end of the canned fruit mar- 
ket. The important logging camp and mill trade is slowing up. 
Many camps are closing on account of the poor condition of the 
lumber market in this section. Car shortages make it impos- 
sible for mills to ship more than 50 per cent of what they nor- 
mally would move at this time of the year. On the other hand, 
the general canned foods trade is brisker than for some time 
past. General business is much more active in this section 
than in months. 

Milk.—One of the most important deals, involving the 
canned milk industry of the Pacific Coast, has just been con- 
summated here in the sale of the properties of the Mt. Vernon 
Cream Company. This is one of the largest canned milk con- 
cerns in the Northwest. It was owned largely by John B. Agen, 
of Seattle. He sold to Charles E. Peabody and associates. Mr. 
Peabody is a steamship man, but has extensive outside inter- 
ests. Mr. Peabody paid $1,000,000 cash for the properties. 
The Mt. Vernon Cream Company had two large modernly 
equipped plants, one at Mt. Vernon, and the other at Ferndale, 
Wash. There are rumors that Mr. Peabody purchased the com- 
pany for the Libby, McNeill & Libby interests. It is also re- 
ported that the Borden people had a hand in the deal. The 
Bordens, however, have a cannery not far from Seattle. Mr. 
Agen has been only about ten years building up the Mt. Vernon 
Cream Company. He was for many years a prominent butter 
and egg commission man in this city. 

‘Frost, which came nearly a month earlier than usual, has 
put an end to berry canning. Tomatoes and other tender veg- 
etables are also killed, although the tomato harvest was about 
all in, at least in most sections. SALMON. 


Somebody Wants—that old machinery, surplus 
seed, etc., and there is no way to find him so quickly 
as by an ad in the For Sale Columns of ‘‘THE 
Canning TRADE”’. Cost? Why it brings you money! 
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“Slaysman” POWER PRESS 


These presses are made in a large number 
of standard sizes, and with roll or dial feed 
if desired. We are also prepared to quote 
on special presses for special purposes. 


In addition, we make combination wiring 
and horn presses, and duplex foldiug and 
seaming presses. 


We Carry a Stock of Presses. 
We will appreciate your inquiries. 


SLAYSMAN & COMPANY 


801-805 EAST PRATT STREET 


Baltimore 


MORRAL’S CAN WASHING MACHINE 


The accompanying cut represents the 
Morral Can Washing Machine which 
is one of our latest productions and it 
is a very simple and efficient machine. 
It will wash or steralize either cap-hole 
or sanitary cans. The machine has 
been thoroughly tested in a number of 
factories the past season and has given 


THE MORRAL universal satisfaction. 


CAN WASHING 
MACHINE 


READ WHAT SOME OF THE CANNERS SAY 
ABOUT THE MACHINE 


NorWALK, OHIO, June 23, 1914. Morral Brothers; WAYNESVILLE, OHIO, OCTOBER 24th, 1914. 
Gentlemen :—In reply to yours of October 19th, can say the Washing 


Messrs. Morral Brothers: 


Gentlemen :—We have yours of the 22nd inst., inquiring how the can | Machine was a “howling success”’. ; 
sterilizing machine is working, wish to advise you that the machine I do not understand why you had not thought of this long ago. 
is working very satisfactorily and we are feeding the cans through We installed the machine and run the cans direct from it to the chute that leads 
this one machine at the rate of about one hundred and twenty per  t® the filling machine, which doex away with the help of one person. This means 
minute, and the machine fulfills all of the State's requirements on the $1.50 per day, besides the cans going to the filler hot. They were so warm you could 


can sterilizing law. = hold them that — can through 

We can ful is i 5 this year was thoroughly sterilized. You would be surprised how many peuple visite 
aetienand oe this machine to any user of cap-hole cans. our factory this season andall of them claiming it was a very good thing and that 

ours very truly, they would not be afraid to eat corn packed in can the way we handled them. 
W. C. PRESSING CANNING COMPANY, With best regards, we remain, yours very respectfully, 
H. G. Pressing, Secretary. WAYNESVILLE CANNING COMPANY. 
MANUFACTURERS 


COMPLETE LINES OF CORN CANNING MACHINERY 
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The California Market 


Weather against growing tomatoes—Pack will be below expectations—California has had 
no tomatoes to offer for weeks, but demand is increasing—Loganberry juice as a 
drink—Peaches getting scarce—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., Oct. 20, 1916. 

Tomatoes.—The past, week cold, cloudy weather has been 
the rule, and tomatoes, which have been hard hit by the storms 
of the past two weeks, are not making much of a growth. 
Growers have picked everything approaching a stage of ripe- 
ness and are carefully nursing the crop to get the best results 
possible, as high prices are ruling, but realize that the output 
has been materially reduced by the unusually cold fall and 
early rains. The prices now being paid are almost 50 per cent 
above those of the past few years and growers who did not con- 
tract their early crop in the season are faring better than those 
who did. 

The demand for canned tomatoes seems to be showing an 
increase, instead of diminishing, and although most California 
packers advised their trade weeks ago that they had no more 
to offer, inquiries are still pouring in, accompanied by offers 
reflecting the strong position of the market. Two weeks ago 
it was possible to purchase small lots here at 85 cents for No. 
2% standards, but now most of the sales being made are on 
the basis of 90 cents, and represent the pack of canners but 
little known. Some packers, who withdrew prices early in the 
season, expected to have a surplus to offer later on, but un- 
favorable weather conditions are cutting down the size of the 
late pack, and instead of a surplus they are looking around 
for goods with which to fill the orders that have been accepted. 

Loganberry Juice.—The extensive advertising campaign 
now being carried on to introduce Loganberry juice as a na- 
tional drink is having a marked effect upon the demand for 
canned Loganberries, and these are now selling well in sec- 
tions of the country where they were formerly but little known. 
The pack of this article this year has been quite a heavy one, 
compared with the general shortage of berries throughout the 
country, but it is believed that a cleanup will be made early in 
the season, as is the case with almost every other Pacific 
Coast product. A few cases of the 1915 pack are still on hand, 
but these are confined to the low grades. The California Fruit 
Canners’ Association has been compelled to withdraw quota- 


tions on No. 2 standards and No. 10 water, but has most other 
grades to offer. 


Peaches.—The pack of peaches is rapidly being disposed 
of and buyers are having a hard time to keep track of the 
withdrawals and advances in prices that are being made from 
time to time. Stocks are badly broken and packers are trad- 
ing with one another to fill orders as fully as possible. It is 
getting difficult to secure No. 2% water freestones and several 
concerns are no longer offering No. 2% extra standard yellow 
freestones. The packing season is now over and activities are 
largely confined to the making of deliveries. A shortage of cars 
is noted and shipments would be much heavier were packers 
not hampered in this matter. Every vessel bound for foreign 


ports is loaded to capacity and there are large quantities of 
canned products piled on the docks awaiting shipment. 


Pumpkin.—Canned pumpkin is higher, an advance of 10 
cents on No. 3 and 25 cents on No. 10 having been made on 
account of the very heavy demand for shipment outside the 
State. Usually the home market absorbs almost the entire 
output. 

Peas.—California pack peas are still to be had in some 
grades at opening quotations, but stock brought in from East- 
ern States is being held at an advance of 15 cents for No. 2s. 

Asparagus.—Quite an assortment of white asparagus is 


still to be had, but green is very closely cleaned up, and the 
few lots on hand are being held for an advance. 


Salmon.—The demand for canned salmon continues to be 
marked, but the sales being made are light in volume, as but 
few packers are open for business. Now that the season is 
coming to a close, it is estimated that the output for the Pa_ 
cific Coast, including Alaska, is about 20 per cent below nor- 
mal. Heavy shipments are now being made to Europe and 
most of the goods going out are unlabeled, the cans being lac- 
quered to prevent rust during ocean transportation. 

Coast Notes.—Mrs. Katherine Philips Edson, executive 
officer of the California State Welfare Commission, has visited 
most of the canneries of the State during the past season to 
study the effect of the minimum wage legislation inaugurated 
this year. She states that there has been general satisfaction 
expressed with the working of this measure, the better class . 
of canners deriving substantial benefits by the elimination of 
unfair competition in the form of extremely low wages. 

The exports of canned salmon from San Francisco by sea 
during August amounted to 535,522 pounds, valued at $44,662. 
British India took the largest quantities, followed by England, 
the Philippines Islands and the East Indies. These shipments 
were made before the arrival of the new pack from Alaska. 

The packing of sweet potatoes is now under way at the 
plant of Libby, McNeil & Libby at Selma, Cal., and a much 
larger pack will be put up than ever before, as orders have 
already been received for more than was packed all last sea- 
son. It is also planned to make a large pack of pumpkin. 

The cannery of the Tulare County Growers’ Association 
at Porterville, Cal., will handle the crop of the California As- 
sociated Olive Growers in that district, and some early fruit is 
already being processed. The output is expected to be in the 


neighborhood of 10,000 cases, and this quantity has already 
been contracted for delivery. 


The Kings County Packing Company, of Armona, Cal., will 
increase its capital shortly from $100,000 to $250,000 to care 
for increased business. It is one of the first concerns to put 
out canned raisins. 


The Matson steamer Wilhelmina arrived recently from 
Honolulu with the largest cargo of pineapple ever landed at 
San Francisco. The last large shipment of the year will be 
brought over on her next trip. 

The San Antonio Growers’ Association has met with 
marked success with its new cannery at Ontario, Cal., and 
plans to enlarge its operations next season. The plant is oper- 
ated on a co-operative basis. “BERKELEY.” 


FOREIGN TRADE OPPORTUNITIES. 


Reserved addresses may be obtained from the Bureau 
and its district offices. Request for each opportunity should 
be on a separate sheet and state opportunity number. The 
Bureau does not furnish credit ratings or assume responsibil- 
ity as to the standing of foreign inquirers; the usual precau- 
tions should be taken in all cases. 


Shooks, No. 22434.—An American consular officer in 
Spain transmits the name aand address of a firm in his dis- 
trict which desires quotations on wine-case shooks. Further 
information relative to dimensions, etc., may be had on ap- 
plication to the Bureau or its district offices. Reference. Cor- 
respondence in Spanish. 


Condensed Milk, No. 22512.—The Bureau is informed that 
a company in Porto Rico wishes to represent American eX- 
porters of condensed milk. 


Machinery, No. 22610.—An American consular officer in 
a foreign insular possession reports that prices and estimates 
are desired for a small tomato-paste factory. It is desired 
that the plans range from the smallest unit up to a moderate- 
sized outfit for this class of manufacturing. Terms, cash 
against shipping documents at port of destination. 
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BOYLE 


CAN COMPANY 


Baltimore Maryland. 


Manufacturers of 


PACKERS AND SANITARY CANS. 


Canning Machinery 
“Wonder” Continuous Cooker 
Rotary Measure Tomato Filler 


A. K. ROBINS & CoO. 


MERO PEA AND BEAN PICKER AND CLEANER 


Blows Floaters 


Removes all splits, leaves, 
thistles, blows or floaters. 


Next to the Viner it is the 
greatest Jabor saver. 


QUALITY PRODUCER 


Lets get together for next year. 


E. J. JUDGE 
Canning Machinery 
268 Market St. 25 California St. 


San Francisco. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


Baltimore and Holliday Sts., Baltimore, Md. 


Telephone St. Paul 2608. 


A. I. Jupce, 


Tue Canning TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 40th Year. 


TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 


One year, $3.00 
Canada, $4.00 
Foreign, $5.10 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING Rates.—According to space and location. 
Make all Drafts or Money Orders payable to THE TrapE Co. 
Address all communications to THE TrapE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Trape for inquiries and discussions among themselves on 
all matters pertaining to their business. 


- Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md.,as second-class mail matter 
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EDITORIAL JOTTINGS. 


Find your costs—then find future orders. 


Foresight in futures will spell profit in 1917; whereas 
hindsight as to costs can result only in sorrow. 


Don’t be in a hurry about signing up your business— 
and prospects for 1917. You know the addage “Marrying 
in haste and repenting at leasure.” The jobbers merely 
‘want your signature now—they do not want the goods until 
1917. You might lose, but we can’t see how, by waiting 
until after January Ist to sell futures. 


The great trouble is, that canners will figure that every 
jobber will be booked up in full before January 1st. They 
would be fools not to be, if you will sell them at last year’s 
prices; but the canners the jobbers want on their future 
books will not be there at the old prices. So it is certain 


they will not be filled up—by long odds; -for these lIong- 
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headed-business-men-canners are going to wait until they 
know more about what the goods will cost in 1917 before 
tying themselves up with contracts. This “get in quick be- 
fore the doors close” argument will catch the uninformed, 
poor-business-man-canner, but not the wide-awake. 


In true western style the Western Canners’ Association 
devoted its entire time at its meeting on Tuesday the 17th, 
to the consideration of costs for 1917. It could not do bet- 
ter, and those present profited by the experience of others; 
but it is the men who do not attend such meetings, and the 
other men who will not read, or do not digest what they 
read, that form the danger to the industry in such a situa- 
tion as now confronts us. Every canner ought to recognize 
the duty he owes to his fellow canners, and the business 
in which he is engaged, and should realize that what is good 
for one is good for all. The entire industry should stand 
shoulder to shoulder in this emergency. The columns of 
The Canning Trade are open to every man in this business 
for the discussion of this important question of costs; we 
want your opinion, your experience, and your help in solv- 
ing correctly this question. And we want you to show your 
interest now. 

Read the account of the meeting of the Western Can- 
ners’ Association as given in this issue, and it will give, you 
an idea as to how costs are increasing, and why you must 
advance your prices on 1917 futures. 


The question of the 100% contract naturally takes place 
with the cost of 1917 futures. After the number of canners 
that have been caught short on their futures this season, it 
would seem that any further advice to refrain from such 
contracts in the future would be superfluous. And yet we 
fear it is not. There are many still contending for the 100% 
contract, and naturally all jobbers and brokers are urging 
this form, The jobbers want to figure upon the full supply 
ordered, and the brokers want commissions on all sales 
made, but the canner must protect himself. No honest can- 
ner ever takes unfair advantage of the pro rata contract, 
and if there are some few dishonest canners who would do 
so, it is not proper to make them the controlling influence. 
The argument might just as well be brought about the job- 
bers because some unfair jobbers disregarded their future 
contracts with the canners, if the market price declines. We 
do not believe that one black sheep in the flock should make 
conditions for all the others. And we question, if it is 
morally honest to sell one of nature’s products, and guaran- 
tee full delivery, six months before the crop can be grown. 
It is certainly not good business. No canner should ever sell 
except upon a pro rata contract, and if this makes the jobber 
a little more careful where he places his future orders, it 
will be that much better for the business. In addition to 
making sure of a price that will cover cost of packing in 
1917, and leave you your fair profit, make the contracts 
upon a pro rata basis. The vast majority of canners now 
sell upon that basis and there is no reason why all should 
not. 


24 
| 
= 


THE CANNING TRADE 


Last year we knew all about The 


Sanitary Can with The Sanitary 
Gasket. 


This year you know all about The 
Sanitary Can with The Sanitary 
Gasket. 


AMERICAN CAN COMPANY 
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The daily papers have been causing some amusement 
among the industry this week, with a dispatch coming from 
London and supposedly reporting a new form of sickness 
due to canned foods. We say “amusement,” because any 
man familiar with this business is forced to laugh at the 
rediculousness of the assertion, but from a consumer’s stand- 
point, the provincialism displayed by our daily press in giv- 
ing publicity to such reports is little short of disgusting. 
There was a time when the great daily papers were spoken 
of as leaders of thought in their communities, but that time 
has long since passed. Here is the way the article has ap- 
peared: 


LONDON, Oct. 16.—‘ According to travelers from 
Germany,” says the Exchange Telegraph’s Amsterdam 
correspondent, “a remarkable disease is spreading in 
many parts of Germany, especially in Berlin, Hamburg, 
Munich and Cologne, caused by continual feeding of 
preserved foods. The sickness is described as ‘tin sick- 
ness.’ It is considered 4 serious form of blood poison. 

“Thousands of cases are reported in every large 
city, although the authorities exercise strict control over 
the tin used for preserved foods.” 


There is an old adage to the effect that quick payment 
makes long friendship, and we question if there is any better 
example of the truth of this than a subscription bill. Nat- 
urally, in an extensive subscription list there are some lag- 
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gards—the account is so small that it is overlooked. So 
there must come a time when these are gathered together, 
and a letter calling attention to the fact that he is in arrears 
usually brings a prompt response, with the remittance. How- 
ever, there never fails to appear the man who is mortally 
hurt at being asked to pay up after having had credit for 
two or three years. Just recently we sent out some such 
notices to a few, and in addition to quick returns of checks 
in most instances, we have gotten some very complimentary 
letters ; but we have also had the fellow who sent his check, 
and then peremptorily ordered “the paper stopped,” usually 
underscoring the order. Human nature is a funny thing— 
the better you treat some, the less grateful they appear. 


. To Save Money See the 


“Wanted & For Sale” Ads 


EAST BROOKLYN BOX CO. 


BALTIMORE - MD. 


PACKING BOXES and SHOOKS 


Car, Cargo and Auto Delivery 


% con A 
oke in Plates | 
AMERICAN 
Highest quality TiIn PLATES— specially adapted to the requ ‘irements of the canning and packing industries. ic 8 ks TT KANN: 
| We also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding 20% 25 1 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. Ys 1 Be 
AMERICAN SHEET | AND TIN PLATE ¢ COMPANY, General Offices, F Frick ck Bidg., Pittsburgh, Pa. _ Specify“ ‘AM 
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THE KNAPP WAY 


of labeling suits mighty well. Nothing just like it. 
Lots of difference between an automatic labeler and 
one that is not. ‘‘Hit and miss’’ don’t pay. Long 
ago we tried to get what we are now so proud to 
show—The Knapp Automatic. These machines give 
splendid results, made for one size can or adjustable. - 


Our rebuilt labelers are up-to-date, all new but the 
frames. We guarantee them fully. 


Write us for proposition on new or rebuilt labelers 


The FRED. H. KNAPP COMPANY 


Baltimore = = = Maryland 


Berger & Carter Co., San Francisco, Cal. The Brown-Boggs Co. Ltd., Hamilton, Ontario 


MAIERS 
SILVER 
CAN 


FOR RUSTY CANS 
Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 
save on ‘swells, rusties’’, 
clause. 

U JOHN G. MAIERS' SONS 


BALTIMORE, MD. 


H. D. DREYER & CO.,, Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 
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HARVESTING AND STORING SWEET 
POTATOES. 


Seemingly Hardy Roots Need as Careful Handling as Apples 
and Oranges—Methods Suggested. 


Sweet potatoes must be harvested and stored with the ut- 
most care, say specialists of the U. S. Department of Agricul- 
ture, if their production is to prove profitable. Any bruising 
of the roots, either in the field or in storage, will greatiy in- 
crease the percentage of loss. In storage the temperature at 
which the potatoes are kept is also an important factor in de- 
termining their keeping qualities. 


Harvesting Methods Recommended. 


Growers should be sure before digging that the roots 
are mature, and they should select a time when the ground 
is dry and the day bright. If frost nips the plants, the roots 
should be dug within the next few days and, if this is impos- 
sible, the dead plants should be cut off at the ground with a 
hoe so that in rotting they will not carry the decay to the roots. 


Care should be taken in plowing the potatoes to avoid 
all bruising by contact between the implements used and the 
roots. The soil should then be scratched away from the pota- 
toes and they should be left exposed for several hours to dry. 
Picking should be in padded baxes, baskets, or crates. The 
roots should be carefully placed, not thrown into the picking 
receptacles. Although sweet potatoes do not have the ap- 
pearance of being easily injured, they require, in fact, as 
careful handling as oranges and apples. 

Handling should be minimized to as great an extent 
as possible. This makes desirable a rough sorting in the field 
by placing the largest potatoes in one picking container, the 
smallest in another, and the bruised roots in a third. In 
no case should sacks be used either as temporary containers 
or for marketing purposes. Diseased potatoes should be plased 
in none of the assortments. Such roots should not be left 
permanently in the field, however, to contaminate the soil, 
but should be gathered and fed to pigs. 


Proper Storage Facilities. 


Proper storage facilities are valuable to the grower in 
that they do away with the necessity of selling the crop on 
digging, greatly lessen the heavy losses sustained when the 
primitive storage method of burying the potatoes is employed, 
and permit holding for good prices in winter and spring. A 
special storage house, such as many southern farmers have 
built, is advocated by the Department specialists. Such a 
structure with a capacity of 1,000 to 2,500 bushels can be 
built at a cost of from $100 to $500, depending on the avail-_ 
ability of lumber and other material. The storage house 
should have double walls to insulate against heat and cold and 
a false floor to facilitate ventilation. A stove should be in- 
stalled for supplying artificial heat. If bins are used, they 
should have slatted sides, further to facilitate a circulation 
of air. 

Sweet potatoes may be satisfactorily stored in bins, but 
where economically practicable it is advisable to store in 
crates or hampers, since such a practice reduces pressure on 
the roots, permits better ventilation, and confines such rot- 
ting as may start to a relatively restricted space. In some 
sections the potatoes are stored in the hampers in which they 
are to be marketed, being removed just before shipment and 
resorted. 


Disinfecting Storage Receptacles. 


Where storage is to be in bins or other receptacles these 
should, if they have been used before, be thoroughly disin- 
fected by spraying with solutions of formalin or copper sul- 
phate. The former should be used in the proportion of 1 pint 
to 30 gallons of water. The copper sulphate should be used 


at the rate of 1 pound to 25 gallons of water. With either 
solution a second spraying should be given after 24 hours. 


Proper Storage Temperatures. 


When first placed in the storage house, sweet potatoes 
hsould be cured by being kept, by the use of a fire, in a tem- 
perature of from 80 to 90 degrees Farenheit This curing 
temperature should be maintained for from 10 days to 2 weeks 
and should then be gradually reduced to about 55 degrees, 
and kept at as near this point as possible. After this, the 
ventilators should be left open during the day in clear, warm 
weather, and kept closed during the nights and in damp or 
rainy weather. When the temperature in the house goes be- 
low 50 degrees, Farenheit, the house should be opened if the 
outside temperature is higher, or a fire should be started to 
raise the temperature to the desired point, since once the po- 
tatoes have become thoroughly chiiled their quality is im- 
paired and they are more susceptible to decay. In order to 
maintain the proper temperatures, farmers should install ac- 
curate thermometers in their storage houses. 

Further information on this subject may be obtained 
from Farmers Bulletin No. 548. 


TO MAKE TWO NEW PRODUCTS. 


Sears and Nichols Canning Company to Introduce A Novelty 
in Foodstuffs 


Canned mush and canned ham and hominy are two new 
food products shortly to be produced by the Chillicothe plant 
of the Sears & Nichols Canning Co. 


The two products are the results of experiments, con- 
ducted for several months past to find some food that would 
keep the factory running and the workers employed the year 
‘round. Other experiments which are now being made may 
result in still other products for the dull seasons. 


The mush and ham and hominy will be cooked at the fac- 
tory and turned out ready to serve. A small amount of addi- 
tional machinery required for the manufacture of the products 
has already been installed and the two new Sugar Loafs will 
soon be placed on the market. As far as is known the Sears 
and Nichols Co. will be the only concern manufacturing such 
foods. 

Both the new products will be put up in two different 
sized cans, one weighing a pound and a half which will retail 
for ten cents, and another weighing about two pounds and a 
half which will retail for 15 cents. White corn will be used 
and as much as possible will be secured indirectly from the 
farmers of Ross county through the Standard Cereal Co. Old- 
fashioned smoked hams will be used in the ham and hominy 
and will also be secured here. Officers of the concern expect 
the products to develop a market for white corn here. 


The canned ham and hominy is expected to be the best 
seller. The idea originated from the old-fashioned Southern 
dish of hog and hominy, a substantial food, rich in  heat- 
producing hydrocarbonates. The products will be scattered 
from one end of the country to the other and if successful 
will be manufactured at all of the Sears & Nichols plants. 


Speaking of the New Sugar Loafs Tuesday morning, \. J. 
Sears predicted that there would be a scarcity of food prod- 
ucts this winter and that people would eat more cheap, sub- 
stantial food. 

It was also learned Tuesday that the Sears & Nichols 
Canning Co. only recently turned down an offer from the Brit- 
ish army for the manufacture of canned rations, consisting of 
meat and vegetables. 


“We will can nothing for the European belligenents,” 
said W. J. Sears, ‘“‘unless the Red Cross organization should 
urge us to do so to prevent famine or suffering.”—The Chilli- 
cothe News-Advertiser. 


FREIGHT RATES & SHIPPING NEWS 
— 
HERBERT SHERIDAN, Traffic Manager . 
THE CANNED GOODS EXCHANGE OF BALTIMORE 


Shippers of canned foods are experiencing trouble by rea- 
son of embargoes placed by the Norfolk steamer lines. 

October 3rd, 1916, the Chesapeake Steamship Company 
found it necessary to embargo shipments except by special ar- 
rangement, 


October 7th the ‘Baltimore Steam Packet Company issued 
an embargo of the same kind. 


October 15th the Merchants and Miners’ Transportation 
Company embargoed shipments to points on C. & O. Railway 
and shipments via Kanawha Dispatch. 


Inquiries are being made to determine the availability of 
some suitable steamer or adoption of some plan that will per- 
mit shipments to go forward without undue delay. 

Shippers of, canned foods will find less trouble with em- 
bargoes if shipping bills read: ‘“‘Cases Canned Foods for Hu- 
man Consumption.” 


Beyond this, it is suggested that when shipments are re- 
fused on the grounds of existing embargoes, this office be noti- 
fied with full particulars. 


The P. R. R. Chesapeake Bay steamers are overtaxed with 
tonnage. Fertilizer equipments, empty cans for vegetables 
and packages for oysters added to general merchandise ship- 
ments have made extreme demands on space. 

It is expected that the last sailing west-bound of the Great 
Lakes Transit Corporation from Buffalo, N. Y., and Erie, Pa., 
to Chicago, Ill., and Milwaukee, Wis., will be November 15th. 
All shipments not delivered to this company at Lake ports 
mentioned will not be accepted for shipment via Great Lakes 
Transit Corporation. 

Last sailing dates to other ports will be named later. 


Railway Mail Pay is one of the irritating subjects of dif- 
ferences between the railroads and the Postoffice Department. 

The Senate Committtee on Postoffices and Post Routes, 
after holding extended hearings, adopted the suggestions of 
some commercial organizations and the carriers and brought 
the Interstate Commerce Commission into the subject. 

This was a sensible procedure, since the Commission has 


experts devoted to all subjects pertaining to transportation, in- 
cluding rates. 


Postmaster General Burleson had a decided preference for 
payment on the space basis, while the railroads have been con- 
tending for payment of services on the weight basis. 

Shippers are interested in having the railroads properly 
compensated for services lest their deficiencies created by being 
underpaid for Railway Mail transportation be collected from 
shippers and travelers through increased rates. 

The Postmaster General appears to have in some manner 
unsatisfactory to the railroads secured consent of the Commis- 
sion to make a test on the space basis. 

Now the railroads through a committee of unusually prom- 
inent attorneys have asked the Commission to either withdraw 
consent it gave the Postmaster General to install the space 
basis for determining Railway Mail Pay or to prescribe rules 
under which a competitive test can be made of the two systems. 

The Cocoanut Products Corporation, of New York, is to 
invest a large sum for buildings and equipment of a new plant 
in Baltimore on a site bought from the Canton Company. 

There is to be a mill four stories high. 


Cocoanut oil will be made. Other cocoanut products 
should follow. 
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An addition to the canned foods industries of Baltimore 
is thus made. 

Transcontinental freight rates are still in suspense and 
attention is being given the subject, so that proper tariffs may 
in due course be prepared. 

Prominent traffic officials of the Southern Pacific, Santa Fe 
and Union Pacific on October 10th conferred with the fourth 
section board of the Interstate Commerce Commission. Con- 
ference will likely be held before long between transcontinental 
carriers and parties especially interested in the subject. 

The way will then be paved for a rapid disposition of the 
questions when next before the Commission. 


TOMATOES MAY BE ABOUT $1.75 DOZEN. 


Opened Last Year Around $1.10—Canners Will Have Probably 
Not More Than 50 Per Cent of Normal Pack— 
Corn Also High. 


Says The Canadian Grocer of October 13th: 


“There is every possibility that the new prices to be named 
by the Canadian canners will be fully 75 per cent in advance 
of the opening prices of last year. Conditions have been such 
that some of the leading canners assert there will not be more 
than 50 per cent of orders delivered. The late spring kept the 
tomato plants back and early frosts have cut the tomatoes off 
on this side of summer. In Prince Edward county, one of the 
most important canning counties, practically all the tomatoes 
have been destroyed. One canner there who expected to put 
up 15,000 cases of tomatoes will get only 2,800 cases. Two 


other packers who had contracted for 250 acres each will get 
only 40 acres of tomatoes. Some of the producers have gone 
back on their bargains in the face of higher prices that were 
being paid for tomatoes in basket. There will be no 3-lb. cans 
packed this year, but will be all in 2% lbs. The canning inter- 
ests of Ontario are to meet in Toronto on the 19th or 20th of 
this month, when the new prices will be named. It is ex- 
pected the price on tomatoes will be somewhere between $1.75 
and $1.80 per dozen for 21%4_lb. size. 


Corn is very much in the same condition as tomatoes. 
Canners do not expect to be able to make more than 50 per 
cent .of their deliveries. Some of the canning interests have 
even resorted to ensilage corn in the face of the dearth of the 
field corn. The price on canned corn last year opened at 95c 
for No. 2s. With the shortage in the pack this year it is confi- 
dently expected the opening price will probably be somewhere 
between $1.50 and $1.60 per dozen. 


There will be no canned pumpkin whatever this year. 
Farmers failed to plant their usual amount this year and what 
was planted has been badly damaged by frost. One canner 
recently made a trip of some 1,500 miles through various parts 
of Ontario and in the whole distance saw only two fields of 
pumpkins. 

Peaches have been a fair crop this year and canners may 
be able to deliver 100 per cent of their orders in these. Last 
year the opening price was $1.50 per dozen for No. 2s. The 
price of cans and sugar, however, have gone up since that time 
and this may operate to cause a slightly higher price. 


Canned pork and beans will probably open somewhere 
near the figure of last year, namely, 95c for No. 2s. The On- 
tario bean crop will be short and the pack will be late, prob- 
ably not getting into the canneries until November. A steady- 
ing influence in the local market is the importation of Japanese 
and Indian beans. Some of the canners have brought in con- 
signments of Japanese beans, which they have been able to lay 
down in Toronto at $4.20 per bushel. Such a price would en- 
able them to can beans at the opening price of last year. The 
factors of the higher price of cans and pork may tend to make 
a slightly firmer price than the opening price of last year.” 
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STICKNEY SYRUPING MACHINE 7ZASTROW’S 


30 


Price '- $125.00 


These Machines are 
in pretty Universal 
use and up to their 
capacity will do as a 
good work as any. IMPROVED SQUARE OYSTER STEAM BOX 


THESE BOXES are square, so that when the square cars filled 
with oysters are run into them. they fill the Box as full as prac- 
tical, leaving very \ittle unused space for the live steam to fill 


7 7 up. They are made of 3, ineh plate steel. riveted together with 
All machines in 52 inch rivets, all seams and joints are fitted and caulked care- 
stock for immedi- fully, the frames are filled with packing and fitted with two 


swinging doors. the tracks are securely fastened to the heavy 
as angles forming tne corners of the Box. Every Box is furnished 
ate shipment. with steam pip-s, safety valves, steam gauge, and all valves 
necessary. They are generally made 25 feet long, 30 inches wide 
by 31 inches high inside, to hold three 8 ft. cars, but are made 
to any desired length. 


Henry R. Stickney SCHLUTTER-ZASTFOW MACHINE CO., Inc. 
PORTLAND, ME. _ Successors to GEO. W. ZASTROW 


NEW ENGLAND AGENT FOR 1404-1410 Thames St. = Baltimore, Md. 
SPRAGUE CANNING MACHINERY CO. 


THE PERFECT PEACH SLICER Makes the orange slice. 


Silent rim drive. 
No belts to wear. 
4 to 10 slices as wanted. 


Every blade independent—can be re- 
moved instantly. 


Large capacity. 
No noise—no oil—no expense. 


All steel construction. 


E. J. JUDGE 


Canning Machinery 
268 Market St. 25 California St. 
SAN FRANCISCO 


Patent Applied For 


ay : er 
: : 
: 
= 


DAILY MARKET REPORT. 
Tomato Section National Canners’ Association. 


This report is compiled from figures which are furnished 
us by canners who are supporting this effort. ; 


The Association assumes no responsibility for the accuracy 
of these figures beyond the compilation of the same. 


The states included in each group are as follows: 


Group A—Maryland, Delaware, Pennsylvania, West Vir- 
ginia, and the sections of Virginia known as Tidewater and 
Eastern Shore. 


Group B—New Jersey. 
Group C—New York, Connecticut, Massachusetts. 


Group D—Indiana, Ohio, Michigan, Illinois and Wiscon- 
sin. 


Group E—Missouri, Kansas, Iowa and Minnesota. 


Group F—Southwest Virginia, Tennessee, Kentucky, Ar- 
kansas, Georgia, Mississippi, Louisiana, North Carolina and 
South Carolina. 


Group G—Utah, Colorado, 
North Dakota and South Dakota. 
Group H—California. 


Nebraska, Idaho, Oregon, 


No reports issued Saturday, October 14th. 
Monday, October 16, 1916. 


Group Date of No. of Size Total Grade Price Spots or 


Sale Sales Cases Futures 
A 10-18 i 2s 1000 Standard .971%4 Spots Factory. 
3 3s 1850 do 1.20 do do 
1 10s 700 do 4.25 do do 
10-14 1 SAT do 4.15 do do 
4 3s 2750 do 1.25 do do 
Tuesday, October 17, 1916. 
A 10-16 3 8s 1500 Standard 1.25 Spots Factory. 
1 600 do BL 1.30 do do 
2 2s 2000 do 95 do do 
Wednesday, October 18, 1916. 
A 10-16 1 10s 200) «Standard 4.35 Spots Factory. 
1 3s 650 do 1.20 do do 
10-17 6 3225 do 1.25 do do 
p 2s 1000 do 1.00 do do 
1 Tw do 95 do do 
1 10s 50 do 4.25 do do 
Thursday, October 19. 1916. 
A 10-14 1 1s 825 Standard 57% do do 
1 2s 1000 do 90 Spots Factory. 
10-18 1 850 do ais) do do 
1 800 do 1.00 do do 
2 3s 1150 do 1.25 do do 
Friday, October 20, 1916. 
A 10-19) 11 3.15575 Standard 125 Spots. Factory 
2 2 2500 do 95 do do 


TUNA CANNERS IN LEGAL WAR. 


The long existing feud between the Halfhill Tuna Packing 
company and the other tuna packers of Long Beach and Los 
Angeles harbor, has finally reached the courts. Late in Sep- 
tember the individual packers, including the Van Camp Sea 
Food company, Southern California Fish company, North 
American Tuna Canning company, McCroskey-Crandall Fishing 
& Packing company, White Star Canning company, and Coast 
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Fishing company, all of Los Angeles harbor, and the Los 
Angeles Tuna Canning company, South Coast Canning company 
and Long Beach Tuna Packing company, of Long Beach, all 
entered separate suits against the Halfhill company for pur- 
chasing fish from fishermen who had contracted to sell the 
entire season’s catch to them. A restraining order was asked 
for, which was temporarily granted by Judge Charles Well- 
born of the Superior Court of Los Angeles county. 

The contention of the plaintiffs, according to the filed 
complaints, is that they entered into bona fide contracts with 
various boat owners for the delivery at their respective can- 
neries of the entire catch of the boats for the season of 1916; 
that the representatives of the Halfhiil Tuna Packing company 
went to the various boatmen and secured the fish by bidding 
up on the price, and therefore prevented them from receiving 
the fish at their respective and individual canneries. 

The Halfhill company sets up as a defense that the other 
canners are combined in what is called a Tuna Exchange and 
that therefore they are amendable to the law for forming a 
combination in restraint of trade under the Sherman act. Fur- 
ther, that the state law provides that ‘‘wild animals are not 
property until caught’’ and that therefore they could not be 
subject to a contract for sale until they were caught, or until 
they were in existence from a legal standpoint. 

Another point has been raised in the demurrer which 
states that the defendants did not induce a violation of con- 
tract, because fraud was not used, and that the relation of 
master and servant did not exist between the parties. Also, 
they claim that aliens have no right to fish in American wa- 
ters, and that many tuna are caught within the three_mile 
limit. 

Depositions taken show that the canners, in many in- 
stances, financed the Japanese and were in reality owners of 
the fishing crafts. 
of the Seamen’s act. 


This, the defendants claim, is in violation 


The Revised Statutes provide that vessels of over five 
tons net and owned by a citizen of the United States, must 
carry an American master. Owing to this law, most of the 
vessels, while in reality owned by the canners, are carrying 
the title in the name of the Japanese operator. Vessels under 
five tons net, but few of which, however, are now engaged 
in the business, are not subject to or entitled to docu- 
ment. It is said that U. S. customs officials in Washington 
are of the opinion that under the law the aliens have no right 
to fish. 

The Tuna Exchange, which it is admitted existed last 
year, and which inciuded most of the canners, was operated 
for the joint purchase and allotment of fish, in accordance 
with the respective capacities of the canneries, or according 
to the amount of stock subscribed. This arrangement proved 
very unsatisfactory, principally on account of the fact that 
fishermen objected to hauling the fish gratis to canneries lo- 
cated at remote points. Much good, however, came out of the 
association of the canners, from the fact that price cutting for 
the pack has been eliminated this year, but the price paid 
for fish has been jumping by leaps and bounds owing to bid- 
ding up by others since fish became scarce. The outcome of 
these suits is being watched with a great deal of interest owing 
to the points of domestic and international law involved. 

The canners who brought the suits, state that the issue 
is simply this: ‘‘We have loaned these men money and con- 
tracted for their catch. We want to know whether those fish 
belong to us or not. If they do not, and we cannot hold them 
to the agreement, it is high time we are finding it out.’’ 

—From the Pacific Fisherman. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Machinery. 


Wanted—tTin Circles. 


FOR SALE.—One Sprague-Lowe rotary capping 
machine; one Renneburg rotary spinach washer; two 
Sprague 12-disc exhaust boxes with copper tops, sides 
and bottoms; one Zastrow crane; one Monitor pea 
blancher and washer; one Huntley tomato scalder; two 
Sinclair-Scott iron pea hullers and separators; one half- 
ton Sprague electric hoist and tanks; two Colbert 
tomato packers; one Slaysman vacuum pump; one Mc- 
Gowan well pump; Mitchell pineapple graters, corers 
and slicers; scales, engines, shafting, ete. All in first 
class condition. Apply, Post Office Box 554, Baltimore, 
Md. 


FOR SALE—One AYARS high speed capper, 
brand new, never been used; four hundred and fifty dol- 
lars, cash. Also gallon capper. Address, Frank H. 
Carll, Salem, New Jersey. 


FOR SALE.—Five No. 22 Max Ams double seam- 
ers. Address, The Holmes Company, Robbinston, Me. 


FOR SALE—2 Ayars pear fillers for No. 2 cap cans; 
2 Morral corn cutters; 8 Sprague model M. A. corn 
cutters, 4 right, 4 left. Address, The Inderrieden Can- 
ning Co., 332 N. River St., Chicago, Il. 


For Sale—Miscellaneous. 


FOR SALE.—Prompt or deferred shipment; 25,- 
000 No, 2 box shooks; 25,000 No. 3 box shooks; 15,000 
five-eighths brace baskets. For 1917 delivery, 500 bu. 
Stowell’s Evergreen seed corn; 2,000 bushels Alaska 
seed peas. Address, W. E. Robinson & Co., Belair, Md. 


FOR SALE—Books on canning, including “A Com- 
plete Course in Canning,” at $5.—“How to Buy and Sell 
Canned Foods,” at $2.15.—‘‘A History of the Canning 
Industry,” at $1., and the 1916 “Almanac of the Canning 
Trade.” Address, The Canning Trade, Publishers, Balti- 
more, Md. 


Wanted—Machinery. 


WANTED—One good second-hand tin slitting ma- 
chine. Advise make, number of hubs and condition. Ad- 
dress Postoffice Box 872, Roanoke, Va. 


WANTED—Plummer sanitary can pea filler, with 
briner attachment; state age, condition and price. Ad- 
dress Box A-324, care The Canning Trade. 


We buy all sizes of tin circles, bright and litho- 
graphed. Advise what you have for sale now, or will 


have later. Address, Tower Manufacturing Co., Cincin- 
nati, Ohio. 


Wanted—Misecellaneous 


WANTED—Tomato pulp, in No. 10 or 5-gallon 
cans; state quantity and lowest prices. Address Box 
A-323, care The Canning Trade. 


EMPLOYMENT EXCHANGE. 


Paid subscribers may use this column free, for securing 
either Positions or Help. It is conducted for the benefit of 
subscribers; we WANT you to make use of it whenever and 
as often as you wish. But advertisements will NOT be carried 
more than ONE MONTH unless special request is made. Non- 
subscribers will be charged for the use of this column. 


When answering advertisements ‘care The Canning 
Trade,” write only the BOX NUMBER on the envelope (in 
the lower left-hand corner); put a two-cent stamp on as usual, 
then place it in another envelope and address same to The 
Canning Trade. We will re-mail it to the advertiser. 


HELP WANTED. 


HELP WANTED—Experienced and capable processor. A 
man who is familiar with the packing of lobster, and who is 
able to teach another to pack lobster and other articles, 
to go to Portugal; will give six months’ contract; state experi- 
ence, terms and reference in first letter. Address Nicolau de 
Sousa Lima, S. Miguel, Ponta Delgada, Portugal. 8D 


HELP WANTED—FExperienced processor for sweet p0- 
tatoes and other vegetables; small cannery, small salary; board 
if required at $5 per week; season commences Nov. 6th; re- 
commendations required; delightful climate. St. Tammany 
Canning Co., Covington, La. 


. 


HELP WANTED.—A competent canning factory super- 
intendent; one experienced in tomato, pea and corn machin- 
ery. Give age and experience. Steady position for right man. 
Address Box B322, care The Canning Trade. 


HELP WANTED—An experienced man to work on 4 
truck farm and in home cannery through season; steady work 
for the right party; state wages and particulars. Address 
Postoffice Box 406, Assumption, Il. 10B 


— 
‘ — 
© 
EE 


THE CANNING TRADE 


33 


Eureka Soldering Flux 


Eureka Soldering Flux is known the world over for its intrinsic value as a Flux in Soldering cans containing food products— 
Not only do cur own American manufacturers find it indispe:.sible, but consumers in foreign Jands demand it, because it is pure and 
reliable, thus indicating that the manufacturers know the requirements of the canning trade and meet those requirements by pro- 


ducing an atticle of undisputed quality. 


should it so happen that you are not using Eureka Soldering Flux, send for samples and prices today. 


MANUFACTURED ONLY THE GRASSELLI CHEMICAL CO., Cleveland, Ohio 


New York, 80 Maiden Lane. 
Cincinnati, Ohio, Pearl St. and Eggleston Ave. 
Birmingham, Ala., 825 Woodward Bldg. 
Detroit, Mich., 474-486 Hancock Ave., East. 

Chicago, ve. 

St. Louis, Mo., 112 Ferry St. 


New Orleans, La., Godchaux Blde. 

Milwaukee, Wisc., Canal and 16th Sts. 

St. Paul, Minn., Hampdeu Ave. 

Pittsburgh, Pa., Diamond Bank Bldg. 

Philadelphia, Pa., Drexel Bldg. 

S. O. Randali’s Son, Marine Bank Bldg., Bal- 
timore, Md. 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


Cc. W. Pike Company, 808 Postal Telegraph 
Bldg., San Francisco, Cal. 
THE GRASSELLI CHEMICAL CO., LTD., 
Main Office and Works, Hamilton, Ont 
Branch Offices: 
347 Pape Ave., Toronto, Ont. 
49 Reading St., Point St. Charlies, Mon- 
treal, Que. 


GUARANTEED MACHINERY 


FOR 


CANNERS AND PRESERVERS 


Awarded Gold and Silver Medals at Panama-Pacific Exposition 


If it is the beste—we sell it. 


SPRAGUE CANNING MACHINERY COMPANY 


44 MARKET PLACE 
BALTIMORE 


222 N. WABASH AVE. 


CHICAGO 


WHOLESALE SEED GROWERS 


GENERAL OFFICES 
226-228-230 WEST KINZIE STREET 


CHICAGO 


~ 
Peas, 
Beans, 
| Corn 
SEED Co, 
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Canned Food Markets CANNED VEGETABLE PRICKS—Continued. 
Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship- —— 
ping station, and Subject to the Usual Discount for Cash. Balti. 
more Prices Corrected by Brokers; New York and Chicago by 2 110 1 15 Ivo 
Special Correspondents. SUCCOTASHY — 3 75 
us No, 2........ Out ~ 
II 
aSPARAGUS*— (California) SWEET POTATOES}-Jersey No. 9 1 
White, Large 250 230 TOMATOES} (feb. Balt) No.10 450 450 
n, 2 2c 2 25 and. 
“ White, Medium “ 2 25 2 25 Stand. ‘* County) No.10 400 ...... 3 65 
“ Green, 210 Sanitary 54 in. cansNo. 8 Out 150 40 
“ White, Small 200 19 Jersey (f.0.b. County) No. 3 Out 
Green. I 70 Ex. Stand. Balle) No. 3 110 ...... I 20 
Tips White, Square “ 265 230 Stand. ‘No. 3 130 130 00 
BEANS{—Refugee Size . Whole No. Standard No. 1 52 50 
“ String, Standard Green 2..... 80 82% 75 Michigan ‘' 85 
“ “ “ 3 3 55 350 2 35 
“ “ Cut White 60 Out APPLES{-Maryland, To oO. 2 c0 
Stand. White Wax “2... Out Out Out ote... 
** to..... Out Out Out APRICOTS—Cala. Stand. 2%s....... 155 1 70 
Timas Extra NO. |: BE ACKBERRIES§-Stand. No. 2... 
Red Kidney, Stand. No. 12% 85 Pr oe 
No. 2 Std. Evergreen Balto........ .... 1 10 — 6 "eo 6 
No. 2 Std. Evergreen f.ob.County.110 CHERRIES N 
No. 2 Std. Shoepeg f. b. County... 1 15 vii. out 85 
No. 2 Std. Shoepeg f.0.b Balto.....1 20 00 “ Bea * Mt 
“No. 2Extra Std. Shoepegf.o.b.Ca.125 i380 1 2 Stan. 
No. 2 Extra Fancy Shoepeg f.o.b.Co.1 30 115 Syrup... 
No. 2 Std. Maine Style Balto.........110 120 
2Std. Maine Stylef.o.b. Go... 105 Out 
No. 2 Fancy MaineStylef.o.b.Balto. 120 GOOSEBERRIES§-Stand. 80 60 70 
No. 2 Fancy f. o. b. County........... Ba 4co 425 
x nd, ‘ * 1 65 
2 2 ndar “ONE I 00 
OKRA AND, } No. 2 Standard 2 - 
‘* 2 Extra Fine Sifted.................. 60 1 95 I $0 ” ” 3 Selected, Yellow......... «..... 
3 Seconds, White. Out 
2 To 215- 200 ” “ Yellow I 25 1 20 
Early June Out 92% Out ” Pies U "85 
SAUERERAUTY-Extra Quality Out. 97% ” ” Out 130 
Standa I 25 30 95 125 §0 
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NNED FRUIT PRICES—Continued. 
CANNE American Can Company Can Prices 
Ballimere Hew York  Ohisage 
PINE- Bahama Sliced Extra No. 2 140 150 4150 September 26th, 1916. 
APPLE* Grated ” 140 155 55 To THE CANNING TRADE:— 
 Bliced Std.’” 2 Owing to the conti ad in the prices of 
” g& to the continuous advance in the prices of all metals, we 
ce Hawaii Sliced Extra ” 2% oan a6e I 95 withdraw all former quotations and, effective at once, now quote the 
Stand. ” I 70 I 70 following prices on Packers Cans (Standard Coke Plate), for ship- 
” stra 2. 40 60 1 65 ment in bulk carload lots, f. 0. h. shipping point, subject to immediate 
Stand. 2 25 1 32% 1 35 acceptance and change without notice. 
” Grated Extra 2 I 15e@ 150 
SANITARY CANS WITH SANITARY GASKETS 
Eastern Pie Water 9 95 20.25 per m. 
Water 3 eco No 8 30 50 
RASPBERRIES§—Black Water No. 2 Out 105 Out 
Black Syrup ” 2 Out I 22% Out oO. $13.00 per m 
Black Water” 10..... Out 606 23.75 per m, 
BERRIES§— Preserve I 25 I 25 I 38 
” ” 
” Standard Water Io...... 1.90 per m. 
CANNED FISH. Re-Shipping Cases supplied in connection with Cans. Prices 
HERRING ROK*-Stan. No. 2 
. AME ICAN CA 
LOBSTER*-Flate, 3 300 3.60 R N COMPANY. 
YSTER 8 87% fo] 
a Johnson-Morse Can Co., (Wheeling Can Co.) 
= IO oz, va Biscsascsvoseses I 40 1 55 I 39 quote same prices as above. 
oz, I 2§ I 30 I 15 
BALMON—Sockeye Tall" ou | Southern Can Co.’s Prices For 1916 
” ” 
Flat Quotations for the coming season will be supplied on application. 
Bed 1 87% 1 86 In addition to our line of Cap Hole Cans, we are prepared to fur- 
nish all Regular and many special sizes of Sanitary Cans Plain or Pro- 
” ” cess Lacquered inside, or Lithographed with Buyer’s Name and Brand. 
Cohoe Tall 140 Automatic Double Seamers for closing Sanitary Cans supplied on 
Flat I 50 a nominal rental basis, or for sale outright. 
"Columbia talls, 210 210 SOUTHERN CAN COMPANY, Baltimore, Md. 
‘Chums, Talls.. 1 10 1 02% CAN PRICES 
BHRIMP§-Wet or Dry No. 13.....cccscceceeeee  ceeees 200 1 80 The can companies have withdrawn prices, but will quote 
Wet or Dry No. 1........ go 95 upon application. 
TALS 
OFFICIAL STANDARD SIZES OF CANS 
5 to 10 tons 1 to 4 tons 
SOUSTIC Hole and Cap Cans Diameter Height 
80LDER—Drop and Bar 23 22 4 4% 
Wire Coil.............. 23 22 21 4 3-16 4% 
Wire Segments...... 23 22 21 4% 5 in. 
14x20, 107 Ibs. Base Coke Tin 6 15 
14x20, 100 lbs. 6 00 2 11-1 6 4 
{ Baltimore quotations corrected each week by Thos. J. Meehan & Co., Brokers a ns nae ie 
“ 6. Cranwell & Co., Brokers 4% 4% 
New York and Chicago prices corrected by Special Correspondence. 6 3-16 7 
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As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, Md., October 21st, 1916. 

Though not so exciting this week, tomatoes were none the 
less strong in all sections, and the liberal buying of them con- 
tinued up to the close today. In no previous year, perhaps, 
was there a larger or wider distribution of the goods during 
the same period than there has been in the last ninety days. 
The shipping facilities of the canneries were taxed to the ut- 
most under very discouraging conditions, such as scarcity of 
labor, frequent embargoes by the transportation lines, conges- 
tion of freight, and lack of empty cars. And these conditions 
still prevail, though to a lesser degree. The movement of the 
goods from the canneries wiil now be more rapid, doubtless, as 
the shipments of perishable vegetables and fruits decrease. 
Already inquiries are coming in for prices on future tomatoes, 
1917 pack, which appear to be too far ahead to permit of any 
business being done, but it is another indication of an active 
season coming. 

Apparently, the jobbers are not yet fully supplied with to- 
matoes to meet their requirements for the winter business. 
Wintry weather in the Northwest is a reminder that tomatoes 
well-housed in the jobber’s storerooms before freezing temper- 
ature arrives is an advantage to be considered at this time. 
There is no other vegetable, save potatoes, that can be suc- 
cessfully substituted for tomatoes as food for the masses, and 
potatoes are now in the luxury class. When it is recalled that 
the record output of 15,000,000 cases of tomatoes in 1914, fol- 
lowing the big pack of 14,500,000 cases in 1913, were con- 
sumed without any special efforts to market them, and that 
the pack of 1915 was entirely consumed, or substantially so, 
before the 1916 goods were ready for distribution, it gives one 
a very good idea of the requirements of the trade for the next 
ten months. Evidently, the tomato market will take care of 
the product of 1916 in good shape. Conservative buying of to- 
matoes will not go amiss. 

Tinned vegetables of all kinds are being purchased at the 
high prices, and the stocks here are being placed in line for 
consumption. This week canned sweet potatoes was the star 
performer, the coming advance in them being forecast in our 
previous letter, and they look like going higher. String beans 
and wax beans are now in the hands of only a few packers, 
and the stocks are remarkably small. The same is true of pole 
lima beans, which proved to be a light crop this season. The 
fall crop of spinach will last a couple of weeks longer, but it 
is coming in so slowly that the canners cannot make much 
headway over the demand. The high prices for corn, which 
were marked up again this week, do not stop the sale of it. 
Fears are steadily going out. Mixed vegetables for soup can- 
not be bought except ‘if packed” before January Ist. There 
is not an inactive article in the list of vegetables. 

Pears were active again this week, the fall crop is now 
on, the quality is excellent, and they are worth buying. The 
quality of the fall crop of apples is very good also, but the buy- 
ing is light as yet. No. 10 blackberries were closed out this 
week, leaving only a few gooseberries and strawberries in No. 
10 tins on hand. There was some further buying of straw- 
berries, but the other berries were dull. Peaches were fairly 
active in small lots, chiefly pies and seconds. Possibly the 


stocks of all tinned fruits here are lighter than at any time in 
eight or ten years. 


Spot cove oysters are down to very small quantities. 


There is so much uncertainty to date about the yield of Ches- 
apeake Bay oysters this fall that the canners are unwilling to 
THOS. J. MEEHAN & CO. 


make prices at this time. 
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THE FRUIT SECTION. 
Hotel La Salle, Chicago, October 18, 2.45 P. M. 


Mr. George A. Burnham, Chairman of this Section, called 
the meeting to order, while C. H. Godfrey acted Secretary in 
the place of Mr. W. S. Thomas, who was absent. 


The report of the work done by the Committee on Cost 
Accounting was read. This was followed by discussion. 


About 782 letters were sent to fruit packers all over the 
country, with return postals for reply. One hundred and thir- 
teen replies were received, of which 90 packers claimed to have 
cost systems in their business, and 17 admitted they did not 
have. The other 669 packers did not answer. Mr. Gorrell 
suggested this data be used, and that the Fruit Section work 
with the expert accountants of the Federal Trade Commission 
in an effort to establish a working basis. 


Dr. A. W. Bitting, of the National Canners’ Association 
Labratory in Washington, surprised the convention by his re- 
marks about the cost of packing low-grade fruits. He says the 
low grades cost much more than many canners suppose. It is 
the practice of most factories to work up the fruit and sort it 
into first, second and other grades, pooling the costs. This 
shows the same costs for handling low-grade goods as for high 
grades, whereas the extra amount of labor required to skin, 
core and trim poor fruit is much more than for the fine fruits. 
In this way the poor fruit is credited with showing a slight 
profit, whereas it actually makes a heavy loss, and the factory 
would be better off if the poor fruit was fed to hogs. It simply 
eats up a certain portion of the profit made on the high grades. 

Mr. Burnham explained that in paying the grower for 110 
lbs. of fruit, from which the packer secures only 72 lbs. to go 
into cans, there is a shrinkage that must be reckoned on in 
figuring costs. Mr. Cobb reminded them that evaporation is 
not the same as this shrinkage, but is an item that must be con- 
sidered. In packing cherries Mr. \V. R. Roach stated that it 
requires from 108 to 110 lbs. of raw cherries to fill one dozen 
No. 10 cans, so that they will cut out 5 lbs. to the can. 


Mr. George W. Cobb stated fruit packers would do well to 
count on only 8 hours per day, at not less than $3.00 per day, 
as the tendency is undoubtedly in that direction and is sure to 
hit the canners. 


Brokers who are active in securing low prices were criti- 
cized, and one instance was cited in which an unreliable quota- 
tion was used in an attempt to make reputable packers meet 
the low price. 

Considerable discussion also developed upon the sugges- 
tion that a smaller can be used, so that it would sell at the 
same price in 1917 as the standard No. 2 can has sold in pre- 
vious years. There was but little argument in favor of this 
move, and Mr. George N. Numsen, of Baltimore, smashed any 
possibility of the change being made. He recited briefly the 
troubles experienced in the oyster packing business and easily 
convinced the fruit packers that the better plan is to increase 
the selling price of the No. 2 can enough to cover the present 
increased cost of packing. ‘ 

W.N. Clark & Co., of Rochester, N. Y., had written the 
Chairman, asking that the Association go on record as favoring 
the selling methods of California, namely, that futures be con- 
tracted only subject to,approval of opening prices of the sea- 
son in which they are packed. The opinion of the members, 
however, was against this, believing that the Eastern fruit 
packers are not in position to handle business that way. 


The Fruit Section recently recommended that Eastern 
packers use the Balling scale for determining syrup in cans, 


‘this was published in a recent issue of The Canning Trade. 


The meeting then adjourned, with the understanding that 
the Chairman will follow up the work of cost finding and keep 
the industry informed by letter and through The Canning 
Trade. 
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THE CANNING TRADE 


MACHINERY 


AND 


SUPPLY 


Faced with advancing costs on many 
articles that enter into their business, and 
at the same time with the realization that 
as a supply source of the world they will be 
called on for larger packs of canned foods 
of all kinds in 1917, the canners of this 
country and Canada are worried. They 
want to meet this demand, which they 
recognize as a duty, and they are being pes- 
tered to-day to sign future contracts for ever 
increasing amounts of goods. 


As supply men to this industry you | 
ought to help them solve the problem as 
early as you possibly can—and we know you 
will. 


Never before was the dependence of the 
canners upon the supply man more pro- 
nounced than it is this season, and will be 
for some months to come. They must buy 
new machinery and new supplies of all 
kinds, and in greater quantities than ever 
before, if they are to meet this increased 
demand. It will probably take years for 
the canning industry to produce a surplus 
again, and the wide-awake canners know 
this, and intend entering the market next 
season with larger productions. Hence they 
will have to place increased orders, and you 
will have to arrange to supply greater quan- 
tities. 


The canners now are in a receptive mood, 
and if the supply men will bring their offer- 
ings to their attention, they will find many 
of these early orders waiting for them. It 
will mean much to the supply man if he can 
book a good percentage of this business 
early, as it will relieve the congestion that 
annually happens just before the opening of 
the canning season; and it may mean more 
to the canner, since it will insure him the 
supplies he needs. This is now a vitally 
important question to both. 


We, therefore, urge the machinery and 
supply men to begin their advertising cam- 
paigns at once; to display their wares now 
and to explain them in detail, so that even 
the most inexperienced may comprehend. 
And there certainly is no way by which you 


MEN 


can reach all these buyers so directly, and 
be so certain of meeting their attention, as 
through the pages of The Canning Trade. 
There you can lay the selling points before 
every buyer, before hundreds you would 
never reach otherwise. Turn to the back of 
this issue and you will find the buyers’ 
guide—‘‘Where To Buy’’, in which as an 
advertiser you will be listed. It is imperative 
that your name appear there, if you wish to 
take full advantage of the great opportunity 
that now confronts you. For the canners 
have learned the value of knowing who and 
what firms can supply them, and they regu- 
larly consult this reminder. To be omitted 
may mean the loss of much good business. 


The most efficient, most polite and 
hardest working salesman you could possible 
hire is an advertisement in The Canning 
Trade. He meets and greets the canners 
every Monday morning from the Atlantic 
to the Pacific Ocean, including Canada, 
telling them just what they want to know; 
and he is never refused an audience because 
the wide awake canners want to know what 
is best inthe supply line, and they have 
come to realize that the man who has faith 
enough in his goods to advertise them is the 
man who is offering goods in which con- 
fidence can be placed. This salesman is a 
non-unionist, for he works 24 hours and 
seven days a week; and he will lay all your 
selling points before the prospective buyer, 
and a different set of arguments every week 
if you wish, without any added cost. He 
works with and not against your salesmen, 
and so makes them more valuable to you. 


Legitimate advertising is not an ex- 
pense, it is an investment that never fails to 
pay big dividends. The Canning Trade is 
the legitimate means of reaching the canning 
industry. 


We will be glad to send prices and par- 
ticulars. 


THE CANNING TRADE 


BALTIMORE & COMMERCE STS. 
BALTIMORE, MD. 
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MACHINERY and SUPPLIES 


Air Pumps. 
Slaysman & Co., Baltimore. . 
Max Ams Machine Co., Bridgeport, Conn. 


Books on Canning, Preserving, Etc. 


“A Complete Course in Canning,” $5.00. 
“How to Buy and Sell Canned Poets... 


“History of Canning Industry,” $1.00. 
“1916 Almanac of the Canning Trade,” 
$1.00. Address The Canning Trade, 
Baltimore, Md. 
Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., Bridgeport, Conn. 
Edw. Ermold Co., New York. 


Bottle Labeling Machines. 


Economic Machinery Co., Worcester, Mass 
Edw. Ermold Co., New York. 


Boxes and Box Shooks, 
Canton Box Co., Baltimore, .Md. 


H. D. Dreyer & Co., Baltimore, Md. 
East Brooklyn Box Co., Baltimore, Md. 


Boxing Machines. 
Fred H Knapp Co., Baltimore, Md. 


Brokers, 


Crary Brokerage Co., Waukesha, Wis. 
Harry C Gilbert Co., Indianapolis, Ind. 

J B Henderson & Son, Chicago. 
Kentucky Brokerage Co., Louisville, Ky. 
Seggerman Bros., New York City. 


Canned Foods of All Kinds. 
Libby, McNeill & Libby, Chicago. 


Cans and Solder Hemmed Caps. 


American Can Co., New York, Baltimore, 
Chicago, San Francisco. 

Atlantic Can Co., Baltimore. 

W. W. Boyer & Co., Baltimore. 

Boyle Can Co., Baltimore. 

Continental Can Co., Syracuse, Chicago, 
Baltimore. 

Johnson-Morse Can Co., Wheeling, W Va. 

Sanitary Can Co., Fairport, N. Y. 

Southern Can Co., Baltimore. 


Can Making Machi y—S 
ular. 
Ayars Machine Co., Salem, N. J. 
E. W. Bliss Co., Brooklyn, N. Y. 
E. J. Judge, San Francisco. 
Max Ams Machine Co., Bridgeport, Conn. 
John R, Mitchell Co., Baltimore, 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Torris Wold & Co., Chicago, Il. 


itary and Reg- 


Can Washing Machine, 


Morral] Bros., Morral, Ohio. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Capping Machines, Power and Hand. 
Ayars Machine Co., Salem, N, J. 
Max Ams Machine Co., Bridgeport, Conn. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Capping Steels, 
Max Ams Machine Co., Bridgeport, Conn. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
H. R. Stickney, Portland, Maine. 
Schlutter-Zastrow Mach, Co., Baltimore 


Catsup Machines. 
Sinclair Scott Co., Baltimore, Md. 


Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, O. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Cranes and Carrying Machines, 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Schlutter-Zastrow Mach, Co., Baltimore 


Crates (Iron Process) 
Morral Bros., Morral, O. 
Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach, Co., Baltimore 


Directory of Canners, 
Nat, Canners Assn., Washington, D. C. 


Electric Machinery. 


General Electric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, etc. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Ayars Machine Co., Salem, N. J. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 
Henry R. Stickney, Portland, Maine. 


Gears, Silent. 


General Electric Co., Schenectady, N. Y. 


Insurance, 


Canners Exchange, Chicago. 
; (Lansing B. Warner, Manager.) 

Kettles, Process and Jacketed. 

Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins & Co., Baltimore, Md. 

Sprague Canning Machinery Co., Chicago. 

Sinclair Scott Co., Baltimore, Md. 

Schlutter-Zastrow Mach, Co., Baltimore 


Kraut Cutters, 
Jno. E. Smith Sons’ Co., Buffalo, N. Y. 


Labels, 
R. J. Kittredge & Co., Chicago. 


Labeling Machines, 
Economic Machinery Co., 


Edw. Ermold Co., New York City. 
Fred H. Knapp Co., Baltimore. 
Morra! Bros., Morral, O. 


Lacquer. 
John G. Maiers’ Sons, Baltimore. 
Seely Bros., Blaine, Wash. 


Lacquering Machines, 
Seely Bros., Blaine, Wash. 


Meters-Flow, Steam, Air and Gas. 
General Electric Co., Schenectady, N. Y. 


Nailing Machines. 
E. J. Judge, San Francisco. 


Oyster Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach, Co., Baltimore 


Paring Machines, Apples, etc. 
Sinclair Scott Co., Baltimore, Md. 


Paste. 


Continental Mfg, Co., Philadelphia. 
Fred H. Knapp Co., Baltimore. 
E. J. Judge, San Francisco, 


WHERE TO BUY 


Pea Cleaners. 
E. J. Judge, San Francisco. 


Pea Separators or Graders. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 


Peeling Tables—Tomatoes, 
Ayars Machine Co., Salem, N. J. 


Pineapple Machinery, 
E. J. Judge, San Francisco. 
John R. Mitchell Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 
Schlutter-Zastrow Machine Co., Balto. 


Pulp Machines, 
Sinclair Scott Co., Baltimore. 


Pump—refuse skins, etc. 
A. K. Robins & Co., Baltimore, Md. 


Sanitary Cans and Closing Machines. 
American Can Co., New York, Baltimore, 
icago, San Francisco. 
Atlantic Can Co., Baltimore. 
Boyle Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore, 


Continental Can Co., Syracuse, Chicago, 
Baltimore. 


Johnson-Morse Can Co., Wheeling, W Va. 
Sanitary Can Co., New York City. 

(Indianapolis, Bridgeton.) 
Southern Can Co., Baltimore. 


Sanitary Can Making Machinery. 
See “Can Making Machinery.” 


Seeds. 
Leonard Seed Co., Chicago., Ill. 


Sieves and Screens, 
Sinclair Scott Co., Baltimore. 


Scalder, Tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Solder Cap Hemming Machines, 
Torris Wold Co., Chicago. 


Storage Warehouses, 
Brokers Office and Warehouse Co., 
Kansas City, Mo. 


Sugar. 
American Sugar Refining Co., New York City. 


Syrupers (Automatic). 
E. J. Judge, San Francisco. 


Tin Plate. 
American Sheet & Tin Plate Co., 
Pittsburgh, Pa. 


Washers—Fruits and Vegetables, 
Ayars Machine Co., Salem, N. J. 


Turbines—Steam, 
General Electric Co., Schenectady, N. Y. 


Vegetable Cutters. 
Jno. E. Smith Sons Co., Buffalo, N. Y. 


Wipers, Can. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, O. 
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THE CANNING TRADE 


Know How to Pack 
Your Goods Right 


The readers of this book will find that the formule given are practical 
and ready for use. The work treats of the processing of all vegetables 
and fruits, as well as meats, fish, soups, preserves, candied fruits, jam, 
fruit butters, jellies, pie fillings, catsups and pickles. 


A copy of this book should be in the office of every canner in the 
United States and Canada. It will answer any question that may 
arise relative to proper methods of processing. It covers every 
phase of canning, tells how to can all vegetables, fruits, fish, 
preserves, jellies, etc. 


Bound in cloth, 254 pages fully indexed, sent postage brepaid to any place in the United 
States (cash with order) for 


$s 


PUBLISHED BY 


THE CANNING TRADE 
BALTIMORE, MD. 


ALSO FOR SALE BY CANNING SUPPLY HOUSES, BOOK STORES, ETC. 
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CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making all types of cans 
for canning house purposes; including hole-and-cap 
cans, with solder hemmed caps, and open-top (or 
sanitary) cans, which we sell in conjunction with 
our famous Continental Closing Machines. 


Our Cans and Closing Machines are without 
exception the best in the country; our shipping 
facilities are unexcelled, and the personal attention 
we give to each and every order, makes our service 
to our customers unique in its efficiency. 


The factory nearest you will give you any 
information you require—write us. | 


CONTINENTAL CAN COMPANY, Inc. 


Thos. G. Cranwell, President. 
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